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Conference of Dominion Beekeepers 


A National Beekeepers’ Association Formed. 


The Future of the Industry in New Zealand. 


Building up an Export Trade—The Way Paved for 
Important Developments. 


The third annual conference held under 
the auspices of the National Federated Bee- 
keepers’ Association took place in Wel- 
lington on June 18th, 19th, and 20th. There 
was a large attendance of apiarists from 
all parts of the Dominion, and the evideit 
interest which was being taken in the work 
of the Association came in for fayourable 
comment from several speakers. The pre- 
sident of the Association (Mr. C. A. Jacob- 
sen) occupied the chair. There were pre- 
sent:—Messrs. C. A. Jacobsen (Little River, 
president of the Federation), F. S. Pope 
(secretary of Agriculture), T. W, Kirk (De- 
rtment of Agriculture), W. A. Bouch 
epartment of Agriculture), G. Westbrook 
F. A. Jacobsen, E. A. Earp, L. Bowman 
(apiary instructors), I. Hopkins (Auckland, 
(supervisor of Government apiaries), R. 
Walker (Lower Hutt), R. Askew (Mana- 
watu), A. Ireland (Canterbury), W. B. Bray 
(Banks Peninsula), R. Holditch (Masterton), 
E. J. Pink (Manawatu), J. C. Hobbs (Kau- 
whata), J. Alton (Upper Hutt), W. E. H 
ker (Peel Forest), J. Irving (South Canter- 
bury), J. Ebbett (Pahiatua), N. S. McLeod 
(Pahiatua), A, S. Bentley (Pahiatua), W. A. 
E. Eliott (Canterbury), Mrs. W. A. Elliott 
(Canterbury), R. Gibb (Wyndham), R, Stew- 
art (Crookston), A. Barrett (Wainui), D. H. 
J. Rentoul, J. Adams, J. Kimpton 
ytown), R. Thornton (Wellington), S. 
Nicholls (Petone), E. B. Langford (Nelson), 
J. A. Moreland (Blenheim), E. J. Gridley 
(Koromiko), W. A, Baillie (Carterton), F. C. 


Baines (Taranaki), T. H. Pearson (Wai- 
kato), W. Hooper Teed (Thames Valley, 
Waikato), S. Hutchinson (Waikato), J. Allen 


(Southland), H. Bartlett-Miller (Waikato), 
J. G. Cotterell (Te Aroha), R. W. Brickell 
(Dunedin), E. G. Ward (Canterbury 
tary of the Federation), G. Ward (Po 


aa), 


A.R. Bates (Taranaki), H. Gilling (Tara- 
naki), T, J. Mannex (California). 
In the absence of the Hon, W. F. Massey, 


the Conference was formally opened by the 
Hon. R. Heaton Rhodes, who, in the course 
of his remarks, mentioned that the Asso- 
iation represented between 11,000 and 
1) keepers of bees, as an evidence of 
the extent to which the industry had grown. 
During 1906 the ontput was valued at 
£ J00, but in 1913 the figures had more 
P doubled, the output being estimated 
at £45,000. “These are figures which are 
astonishing to me,” went on the Minister. 
“I bad no idea that so much honey was 
produced in this country.” T sport this 
year would pro tons, or, as 
the Customs figures were usually given in 
Ibs, 302,400lbs. The Government already 
did something to encourage and assist the 
industry by meang of a staff of instructors 
and inspe y the grading of 
exports, at p nest of Ship- 
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Rhodes also promised his assistance 
in Securing the legislation necessary to meet 
the wishes of the Assoc (Applanuse.) 

The president thanked the Minister on 
behalf of the Association, and added that 
he thought that the future would show 
that the beekeepers were of some import- 
ance to the community. (Hear, hear.) The 
dairying industry had grown to its present 
dimensions from. a very small h ning, 
and in the case of the beekeepers the 
were now in their infaney. However, t 
last few years had shown material progress, 
and if they continued to grow as they had 
of late, he thought the output of honey 
could be increased until the beekeepers were 
of a very real yalue to the country. (Ap- 
plause.) 


COMPULSORY GRADING. 


Mr. F. S. Pope (Secretary for Agriculture) 
said the Department was very pleased to 
see the beekeepers ing in conference 
nd exchanging id ad working for 
greater co-operation and combined action. 
He paid a tribute to the great interest 
taken by Mr. T. W. Kirk in the apiary 
division, and assured them that all matters 
connected with their business received the 
very best attention from him. The Hon. 
Mr. Rhodes bad said that no doubt the 
Premier could be persuaded to take a sym- 
pathetic view of the Association's desire 
for legislation making the grading of honey 
compulsory. He (Mr. Pope) had seen Mr, 


Massey before he left for the Sonth, and 
was glad to be able to tell them that the 
Premier intended to do what he could 


towards introducing the nece: 
passing them during the coming 


Parliament. (Applause.) 
The president, after expressing satisfac- 
tion at Mr. Pope's announce id he 


was pleased to see such a large attendance. 
It had been thought in some quarters that 
the beekeepers of New Zealand had no in- 
terest in their own business, but it was evi- 
dent that when they saw that the organisa- 
tion was of some practical use they attended 
in good mbers. Th t had 
made a start in its career by ting an 
export trade which would in time develop 
into a very important business. ‘There. woe 
no doubt that the production of ioney 
was going to be a big thing in this country, 
and when they got into the way of collect- 
ing the output would be 
‘ thought If not un 
ne very close to 
urns. In the last 
few years the tput had wo than 
doubled, but the ci inued development of 
the industry required whole-hearted  co- 


n 


the butter and 


operation amongst the apiarists, and in 
order to open up the markets they must 
be prepared to help the A ation by put- 
ting thelr hands in th ekets, (Henr, 


hear.) The Industry w a grow in im 
portance nccording to the vigour which they 
put into it. 

The executive, In the course of their 
ort, remarked that one of the 
s work had been the 
ney export trade. The 
heme in hand for 


annual 
features of the ye 


Dlishment of a h 
resident had had this s 
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some 18 months, and had now concluded 
angements with the Christchurch firm of 
Montgomery and Co, for the export of 
honey to various parts of the world under 
the supervision of the Federation. They 
had to thank the Government, through Mr 
T. W. Kirk, for having arranged to grade 
the honey and stamp the cases with the 
brand of the Agricultural Department, and 
attaching grading figures. This would give 
the Ni ealand product a value which 
would mpossible by any other means. 
tive believed that the confidence 
would be gained thereby, and 
were sure it would be the means of estab- 
lishing a demand for New Zealand honey, 
which would be of benefit for all time. The 
executive also expressed appreciation of the 
Department's energy in trying to stamp out 
disease. From accounts to hand, the execu- 
tive knew that the work of the various 
inspectors was appreciated greatly, and the 
energy and tact of these officers had been 
favourably commented on by all they had 
come in contact with. 

The Dalance-sheet showed the sum of £2 
0/11 in hand, after deducting the various 
items of expenditure, but the liabilities of 
£4 7/0 showed a debit balance of £2 6/1. 
Roth the report and balance-sheet were 
adopted without discussion beyond the 
ehairman’s remark that they conld see that 
the executive had not had much money to 
Þandle, and that the conference would see 
the necessity of taking prompt steps to im- 
prove the Federation’s finances, for money 
was necessary to accomplish their object. 

The President: You can see we haven't 
had much to work with, but if we are well 
provided with money we enn do a lot of 
work, and valuable work too, for all con- 
cerned, 

After some discussion the draft of the 
amended constitution was read and referred 
to a committee of the whole conference, to 
report next day. The question of whethe= 
the right to vote should be limited to mem- 
bers of the Association occasioned some 
further debate, but, on the motion of Mr 
R. Gibb, it was finally decided th 1 bee- 
keepers present at the conference should be 
Alluwed to attend the meeting of the com- 
mittee and to vote. 


DEALING WITH UNEXTRACT- 
ABLE HONEY. 


(By I. HOPKINS.) 


It may be well to explain to the unin- 
itlated that “unextractable’ honey means 
Tt y that is too dense to remove from the 


the ordinary honey extractor with- 
y to the former 

y raised in c 
1 is chiefly 
but 


all 
admixture 
no ditieulty in 
usually term clover 
‘ely from the combs by 


n revo ape 
actor baskon, d at a steady 


honey, as 
centrifugal for 
pace In the extr 


= i 


| 


Althongh, as T have stated, the bulk of the 
honey raised south of Auckland can be read- 
ily extracted, there are districts where occa- 
sionally there is much trouble and loss 
through more or less dense honey being 
hered. The Waikato districts may be 
quoted as an example. Since the modern 
system of bee culture was first adopted there 
in 1880, I have known of nnextractable 
honey being gathered; more in some 
seasons than in others, but it is very rare 
that a season passes without being troubled 
with some. North of Auckland I do not know 
of one district wherein the extractor Is of 
any use, with the exception of the Great 
Barrier Island. Honey from rata blossoms 
and also from the Pohutukawa flowers ex- 
tracts freely, and these T understand are the 
main sonrees of nectar on the G Bar- 


FROM WHAT SOURCE IS THE DENSE 
HONEY OBTAINED? 

It seems very strange indeed that after 
thirty years’ experience with the evil we 
should still be ignorant of the sonrce of the 
dense honey. Several beekeepers haye their 
theory as to the plants from which it is 
gathered, each differing more or less, but no 
one is quite certain on the point. Did we 
but know we might take steps to eradicate 
the plant or plants if it were possible, or by 
watching it coming into and going out of 
flower try to counteract the evil in some 
way; but while ignorant of the source we 
are practically helpless. 

Manuka, flax, cabbage tree and pennyroyal 
are some of the sources put forward The 

three first plants certainly blossom about the 

time the dense honey is gathered, rly in 
the season, but there are localiti n the 

Waikato where most of the native plants 

mentioned have been cleared away, and yet 
_ the evil still exists in some seasons. The 
| correct and only method for finding the 


source or sources is to collect the pollen 
grains from the chief plants in blossom at 
the time the dense honey is being gathered 
| and compare them under a powerful micro- 
scope with those found In the honey—this 
would settle the question at once. 
I have no doubt in my own mind that at 
least one kind of manuka (tea-tree) and flax 
are two sources, but I feel sure there are 
others: it may be weeds of some kind. 
When Chief Government Aplarist, T, to- 
gether with my istants, commenced to 
collect and preserve pollen grains from all 
the chief honey-yielding flora, The scheme 
was, to make a complete collection and then 
have them imicrophotographed on a fairly 
large scale and reproduced in a bulletin so 
that comparisons could he made at any time, 
About twenty different kinds were collected, 
> took place, and nothing In 
this line has been done since I consider It 
most important that such a scheme should 
be undertaken as soon as possible. One 
Would have thought that the Waikato Bee- 
| Keepers’ Association would have undertaken 


ome such steps before this. 
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WITH DENSE HONEY. 
wa ay! ould say to the 

Inquiries, before settling Rieter repr ne 
the establishment of a bee farm, ns te the 
bee flora about, and avoid any locality where 
much dense honey is gathered, and don't 
go north of Auckland. 

There are three methods of dealing with 
Mense honey, viz., pressing the combs, rals- 
{ig section honey while it is on, and storing 
Jt for food for the bees. The first is a 
Wasteful and messy business, while the pro- 
duet is but a poor third or fourth-grade 
Article, Raising section honey is cleaner 
and a better method, but the drawback is 
Mh getting the sections safely to market 
Without being smashed. Another drawback 
is that the demand for section honey is com- 
Daratively very limited, so that the market 
is soon fully stocked and low prices is the 
regalt, 

The third method of storing the combs 
meanwhile is the best, or at least we have 
found it so at the Government lary. The 
dense honey ik brought iu ly in the 
A how will last depen 

her If, when clov 


Tn come in, the w. 5 i 
the temperature tavonrame te rn. ise S 
e seeretio: 


of nectar in the clover, the gathering of 
dense honey ceases. If, on the other hand, 
the weather proves unfavourable for clover, 
we get a longer spell of dense honey. 

When the supers are getting fairly full 
of the dense stuff and sealed over (we 
allow this kind to be fully sealed before re- 
moving it) we remove the combs to the comb 
room and substitute either empty combs or 
frames of foundation, So long as the dense 
honey is being stored we follow this plan, 
and directly extractable honey begins to 
come in we empty the hive of all honey. 
We now go on extracting closely right up 
to the end of the season, leaving nothing 
extractable in the hive when the end of the 
season comes, Now, we simply furnish the 
hive with frames of the stored unextractable 
article for food. 

In conclusion, I can only hope that the 
foregoing may be of some assistance to those 
who are troubled with dense honey, and I 
would suggest to the National Association 
the advisability of endeavouring to get the 
Department of Agriculture to carry out the 
scheme I started, viz., the collection and 
reproduction in bulletin form of the pollen 
grains from the various honey plants grow- 
ing in different parts of the Dominion, so 
that we may have the means of determining 
the source of any given sample of honey. 

Epsom, Auckland, N.Z. 


THE RIPENING OF HONEY 
OUTSIDE OF THE HIVE. 


(By A. IRELAND, Christchurch.) 

The subject that I have to speak upon, 
although it may not sound so, is the most 
important of all the things that affect our 
industry, or, indeed, any industry, viz., the 
putting upon the market of the product in 
the best condition possible. 

The permanent prosperity of any industry 
must depend upon the producers exercising 
all their ingenuity and knowledge in pro- 
ducing an article that satisfies all that the 
consumers expect, and more. 

You must all have observed that comb 
honey has a certain flavour or aroma which 
extracted does not possess, or at least 
not in the same degree. ‘The question is, 
Why is this so? Jt must be caused through 
some fault (if I may so call it) or process in 
extracting. This aroma is very volatile, and 
subject to pass off by evaporation. So that 
the longer honey is left exposed to the in- 
fluence of the atmosphere before being 
sealed in its permanent containers, more of 
the aroma or perhaps all of it may be lost; 
ind so the resultant honey is not in as good 
a condition as it is possible to produce it. 
It may stil be what may be called a good 
honey, but it is not as good as it could have 
been, 

Someone in New Zealand has been adyo- 
cating the extracting of honey before being 
ripened or sealed over in the hive, and ripen- 
ing by artificial means, That is by shallow 
tauks having a large evaporating surface 
Some such process is, of course, forced upon 
one who resorts to artiticial ripening of 
so as to get rid of the excess of 
moisture quickly, or otherwise it might sour 
and fermen But this process is the best 
possible means of getting rid of the aroma 
which glyes to honey its best quality. ‘The 
means by which one can produce the best 
‘reasible sample of honey, and one as nearly 
as posible resembling fully-ripened b 
honey, is to extract the honey after it h 
fully ripened in the hive, so that it does 
not require an evaporating tank to ripen it. 


The best form of tank is a deep one having 
as small an evaporating surface as pos- 
sible. The honey has been already ripened 


by the bees and requires no further ripen- 
ing. It is put into the tank for other pur- 
poses, viz,, to let the scum and particles 
of comb or other foreign substances it may 
contain rise to the surface and go be re- 
moved, This can be accomplished quicker 
and more completely by the use of a deep 
tank than a shallow one, Gravitation is 
the force acting. The greater the depth of 
liquid, the «greater the force which draws 
the e substances bottom and 
ids the lighte Mhe result of 
s is that t goes to the bot 
u and the le to the surface, 


st ripe rises 
so the great bulk of honey ts prevented from 


contact with the air, and so it is able to 
retain much more of the volatile aroma than 
would be possible with a shallow tank with 
a large evaporating surface. 

It is possible under certain circumstances 
to produce a good sample of honey that hys 
heen extracted before being fully ripened in 
the hive. But it requires the greatest gy 
care and knowledge how to proceed, and jy 
the hands of anyone but an expert is almost 
sure to fail more often than succeed; also, jy, 
some districts it is almost impossible to 
succeed, Honey has a great affinity fop 
moisture, and where the atmosphere con- 
tains much moisture it is sure to absorh 
it, and so turn sour and ferment. With p 
dry atmosphere one may extract honey he- 
fore it is ripe, and with care may often pro- 
duce a good sample; but it is never so gool 
as it wonld have been had it been extracted 
when fully ripe and exposed as little to the 
air as possible. Now that we are trying to 
develop a foreign market, it behoves us to 
use our best endeavour by every possible 
means to produce as good a sample of honey 
as is possible, and try to induce others to 
adopt the very best methods in the produc. 
tion of honey I am quite certain that to 
advocate the practice of ripening honey after 
extracting it is not the wisest course tr 
adopt, more especially the indiscriminate ns» 
of such a method, withont giving warniny 
of the risks attending it. 

I propose that this conference consider: 
that any artificial methods of ripening honey 
are detrimental to the hest interests of hee 
keepers in general, and requests that th: 
Department of Agriculture revise Bulletiy 
No. 18 on the lines of “The Care of Ey 
tracted Honey,” by Dr. E. F. Phillips 


Ph.D. 

Mr. Ireland went on to make tha 
following quotation from a paper by 
Dr. E. F. Phillips on the suhject:—“Tt 


is the policy of most heekeeners ta allow 
this ripenin” to take place in the hive br 
waiting nntil the henev is almost an ae 
entirely capped, and this is undonbtedlr 
the preferable method. Tt is a matter of 
common observation that honey which re- 
mains in the hive for a long time has a 
hetter ‘hody,’ and has more of the charac- 
teristic honev aroma. By ripening in the 
hive honev gets its characteristic flavonr 
to a greater extent than is possible in eva- 
roration ontside the hive. The thorouch 
ripening of honev cannot he too strongly 
recommended, Toney attracts — moisture 
and there is always a tendeney for a very 
thin layer to form on top of the honey, in 
which the water content is very high, In 
such a film the amount of sugar is low; the 
neetic-acid-forming bacteria can grow rap- 
idly, and the honey becomes sour. Tn 
thoroughly ripened honey it is very prob- 
able that a film of thinner honey is always 
present; but in such a ease the sngar con 
tent is so high that the bacteria cannot 
grow.” 
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said that unt they produced an article 
which would p and could be relied upon: 
they had better go out of the business, 
He always was of opinion that honey that 
Was extracted before it w naturaily 
ripened lost its aroma, ‘The na was a 
very fleeting constituent of honey, aud WY 
less it was retained they miliiated very 
greatly against the cultivation of a ae 
for hone humid mate of in 
fin 
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Mr Gibb said that while In Dunedin at 
the University, he obtained a specimen of 
a certain aplarist's honey, fresh from the 
joxes, Analysis showed it to ve a speel- 
ne gravity of 1.435 and 16 per cont of fres 
water, Three months later he bought a 
specimen of the same honey from a shon 
and on analysis its specifie gravity WaS 
fonnd to have changed from 1.435 to 1.418, 
while the free water in it had risen from 
16 per cent to 20 per cent, showing that 
it had absorbed water from the air in the 
meantime. 


Mr. Hopkins in defending the art 
ripening process, said they had to nee 


evel short-cut in beekeeping, and hone 


instead of getting dearer, would get ch 
and they must find some way of sence 


expenses, He contended that honey c 

be ripened outside the hive in Ginter 
Wellington and Auckland. As for the 
alleged loss of flavour, he thought that 
was ridicnlous, for he had got people T 
test the two kinds of honey, and they 
couldn't tell the difference between that 
rivened inside the hive and that ripened 
ontside the hive. 


With regard to the rising 
of the scum, this would not come a the 
surface so readily in a deep tank as in a 
shallow one, In the à 


“Bulletin” he sa 
it remained for each tò please Taa 
whether he ripened his honey inside or 


outside the hive, but the question was of 
such importance that it would be well for 
yone to give each system a trial side 

by side and note the results. 
Mr. Moreland advocated the natural r - 
Ing of honey inside the hive. DAS ARY 
Mr. Ireland said that he could see that 
beekeepers were almost unanimous in 
favour of ripening honey inside the hive, 
and he was glad to see it. It was the best 
way, and one ran no risks. 
The motion was then put to the meeting, 
and carried. ‘ 


THE RIPENING AND MARKET- 
ING OF HONEY. 
(By D. LBA.) 


Mr. President, Chairman, Ladies and 
Gentlemen,—When Mr. Brickell did me the 
honour of asking me to read to this confer- 
ence a paper on the Ripening and Marketing 
of Honey I refused. My reasons for refus- 
ing were twofold. In the first place, I felt 
that I was lacking in the experience neces- 
sary, and in the second place that as I 
owed my first knowledge of the subject to 
Mr. I. Hopkins, an abler and more experi- 


enced beekeeper than myself, it was he who 


should read this paper, and not I. But apart 
from these two reasons, I have little of real 
value to tell, and ean only recount a few 
general experiences and experiments, How- 
ever, it does sometimes happen that in the 
history of one man’s failure lies the clue to 
another man’s success; and If anything T can 
say helps others of wider experience to see 
daylight where T grope in the dark, then 
this paper will have accomplished all that 
I eyer hope for it, and much more than 1 
claim for It. i sl eat 
ed to many beefarmers t 
Pest ar output is small, and the number 
of my colonies few. Circumstances piteh- 
forked me into the business five years ago, 
and J was at that time absolutely 1ggorap, 
of all things ronnected with it, The in uco 
ments I had to take up beefarming were 
that 1 was not afraid of bees and that ied 
anyone who could use tools the business 
full of opportunities for putting In one 
work. And before going furth 
like to put on record the never: 
help and courtesy 1 have HL Lots 1 
from Mr. Hopkins and others to we Fae 
have applied in thelr official capacity 
information. ere 
1 will first deal with the pepe a 
honey, since to market nonar h vorywhere 
ripe Is folly of the worst KO ogra of honey- 
one goes the old complaint js D or. running 
blowing out the tops of P rermentatlon, 
ot pau an m ranan o A that to 
and Mt was early Dorne J 
be A to E with confidence that ie 
honey would not ferment would be fee be- 
point of great yolue, It was not one bis 
fore 1 found that Mr, Hopkins bad E 
Bulletin No 18 given to us the informos j 
T required. Here was a method of testing 


own 
should 
failing 


one's hone: 
y and of ot 

say w btainin, 
1 teten ar A was fit for finet a a 
use in det mrse, to the hydrometer T no, 
honey. T poing the specific ee and ate 
for five seasons weed the hyGvomoter ay ot 
to t aii i hough it leav 

be desired, it is still the only. Teie 


gnide to ri 
Bulletin No ESS Mat T know of. In his 


fisdtes Hopkins gives 
ir bea used as a standard St Tipe, 
thee par nee goes to show that although 
Sendita as ALA a reliable guide, yet they 
Kequite. “ana ying by the statement that 
ov at Oe te Ret his own standards 
z s et. is can only be doi 
pE eae systematically taking 
m 3 rop year by year, ke g 
pecan of the specifie gravities of those 
Pes and noting the behaviour of each 


with the lapse of time. T k 

t S 1 now of noth 
put varies so widely in quality, Anouk ana 
exture as honey, and that variation takes 


place not only in areas close! 

another, but also month ce ate any, 
single locality. To illustrate what T mean 
let me say that T nave never been able in 
my locality to obtain clover honey of 
specifie gravity as high as Mr. Hopkins’ 
standards, Tt caused me some uneasiness at 
first that T could not do so, since T have seen 
honey of the same specifie gravity as my 
own, but from another locality, ferment in 
six months. Still time has proved to me 
that there were no grounds for uneasiness 
on my part, and further that the axiom that 
Mr. Hopkins lays down that ‘the higher the 
specific gravity the hetter, also needs ex- 
plaining and qualifying. Although that 
axiom is probably quite true when consider- 
ing the keeping quality of a honey, yet it 
ean be wholly untrue from the point of view 
of honey of high specifice gravity finding 
favour with the consumer You all know 
how difficult it is in cold weather to scoop 
honey ont of tins and glass jars, and it may 
sonnd ridiculous to you to suggest that if 
honey can be scooped ont easily as a paste 
which will spread like butter, it will 
sell more readily and at a higher price; yet 
such I find to be the ease. And here 1 
wonld point ont that T speak from the bee- 
farmer's point of view in the North Island. 
where the sale of honey in brichettes wrap- 
ped in paper is unsatisfactory. except for a 
short period in midwinter and where the 
honey all over seems to be of a less specific 
gravity than the South Island honey. 


As a rule a moist honey, that is, a honey 
in a paste form, is looked upon with sus- 
picion, but by means of the hydrometer each 
beefarmer can, if he cares to do so, put pis 
honey on the market in that condition. It l 
only a question of observation and pepo” 
ment to determine that specific say y 
which gives a pasty graulation, and pe 
honey that will keep for eighteen ma $ 
And now I come to the crux of ma jal ple 
question, Can honey Which Le eat 
re at tay oe eves sme 
De rig My answer is that at present ie 
cannot do 80. Burre pan oan; AOR ieo 
by making use 0 eir skill r e DT e 
meter, that honey of any requ paco 
grav ve obtained, Thie getting con 
my oe Mhe gravity of honey WR mue 
first real practical difficulty 1 struck. vu 
interesting to test one’s honey, andant 
realise that It was of a specife gravity the 
anaured Its keeping, put after all, un bel x 
bad control, It was not much We poe 
practical point of view —at isast, ane 
Thought then, sine all the honey i i 
paet was of A specific gravity tas Kerey 
ite K soping without any trouble on my Pis 
esate, when anxious to extract a snes 
te sible, so as to koan pit ak e Pt 
ir »mploye, e 
paniy and pronta pe Mahose keeping pro 
wau k by ordinary ODS yation were ne 
part Titel on test by the bracona H 
rowed as doubtful, The hydrometer drag 
ms pinion, very yaluable, since a 
my opinion to the other side of fea (and 
honey which might Bave ae getting rn ene 

H RO. Ki 4 

in one, ae irameter told me to oe 
mt getting a qulok lochi ore it thought 
aon ney was enten long before 


of fermenting. 


I believe that 
Coast of the 


a 


farmers 0N the West 


e 
we be Teland suffer more 


North 
3 


Severely for 
Ti carelessness In the matter 
an ae, honey than do beefarmerg In atte 
times ae localities. I have noticed many 
evan ie at extracted honey if left exposed 
ture a a room on a wet day absorbs mois- 
Shodi rom the atmosphere rapidly. The 
ORRIA of beefarmers who advocate ripening 
7 a the hive assert that it is the quan- 
Tees water in honey that determines how 
in E i will keep without fermenting, Think- 
oh is might be so, and belng fully alive 
a mee, advantages to be derived from 
tryin, od of artificial ripening, I set about 
hock to get information on ripening 
the 7 aute the hive. Mr, Hopkins and 
‘Angee, Alexander, of the United States of 


, and others, are advocates of ripen- 
ing outside the hive. Except from Mtr, 


opking, I received no assistance whatever, 
so there seemed to be nothing for it but to 
go ahead and try for oneself. At first it 
sounded very simple. “To ripen honey 
artificially a large surface had to be ex- 
posed to a warm, dry atmosphere.” 1 built 
a new honey room on the strength of this, 
put In new tanks of large surface, and an 
oil heater, and gat back, confidently expect- 
ing to see the specific gravity of my honey 
increase by leaps and bounds. In reality It 
did nothing of the sort. It elther remained 
exactly the same until the honey began to 
granulate in the tanks, or else it began to 


go back, so that I was glad to bottle It off 
at once, <a 


During the following winter T came to the 
conclusion that the fault must he mine. 
Probably the heating plant was not suffi- 
ciently powerful; probably the honey granu- 
lated before the surplus moisture could be 
evaporated out, and in some way in which 
T did not recognise the surplus moisture 
heeame locked up In the granulated honey. 
And so I built yet another and s» larger 
honey room, match-lined thronghont and 
arranged go that I could keep it rieht and 
day at a temperature of about MWeg. F. 
And again I tried to ripen honey artificially, 
and so far from the specife gravity in- 
creasing, in some cases It decreased, al- 
though the honey was maintained at a tem- 
perature of between S0deg. and deg. F. 
Gay and night for a fortnight or more. 


The next point I looked to was ventila- 
tion, Perhaps, I thought, the ventilation 
Is bad, so I put in a ventilating chimney 
with a’ sliding door to control the rate. ‘The 
result was exactly the same. I then made 
a wet and dry bulb thermometer so that T 
might be satisfied as to the dryness of the 
atmosphere, and it showed that in my 
honey room when it was pouring with rain 
the difference between the readings of the 
two thermometers was 10deg. to 12dez. 
This meant a very dry atmosphere indeed. 
T gave it up after that as a bad job. winding 
up with a test of 1001h of honey taken abso- 
Intely green from the combe and spread out 
so shallow that the greatest denth was 
about 1łin. The surface exposed to my 
really hot and i ag ty 10 
mare feet. Surely now, ought, if one 
ean ripen honey outside the hive, this 1001b 
of honey will be riper than any honey ever 
was before. The honey lay for three weeks 
at 90deg. F., and again I ean only say that 
T failed, I sent the most of the honey Home 
ag an experiment to see how it travelled, 
and, of course, it fermenter AE nth 
i Mr. Hopkins, giving a 
aang. for an opinion; but unfortunately ue 
sample got mixed up with some aua my 
name was lost of it, and Mr. Hopk aA ne 
formed me that the editor of the k ar- 
mer” had eaten It, and on the whole it was 
rather poor hor I had a good laugh rd 
this, but felt I was not much further ou. 
is then, as I said at the beginning of this 
just failure after failure that I have 
Still here and tharo ine 
ened that needed further Investig: i 
Fmear of honey on the side ot a sak me 
like varnish. A drop of honey hanging on 
a strainer dried so that it never ' may et 
put could be pulled of ane aquees 
v finger and thumb 
ten Si behind, il 
after A 
on to a consistency SO 
honey down to solutely 


facts, 
evaporate 
thick that 


$ yer ouly 

spread out In a layer ouly 

1001 oF Oona at least show & teutenss 
1 H doing the same thing, Tt did s 


however. IM ua, eu 
And now again this y under 
the same conditions, mia re aala Dot 
exactly the same. e Mee at te cheap 
ripen at all, and I was glad Ms with i 
for cooking purposes a mon " gi Nei ar 
guarantee to the efrect that ay ear I 
ment in a few weeks; yet again arene of 
have noticed that smears a A Pe OT 
honey dry up as already desti a ay 
am completely at a loss tore Bacon 
larger quantities of honey in the s Le 
do not at least show a tenueney kes 
doing the same. The fact remains y 
not. 

In spite of the fact that the original pur- 
pose for which I put in a rather expensive 
heating plant ia so far abortive, yet I feel 
convinced that it is a good thing to have. 
I am also convinced that to let honey that 
is already ripe lie in a tank exposed to a 
warm, dry atmosphere improves its Daxour 
Mr. Hopkins has called this “maturing. 
can give no proof of what I ri is p 
conviction bom of five years tasi ing an 
observation and praise my honey has re- 
ceived. The heating plant is useful also in 
that if cold nights come along, and the 
honey cannot be bottled or tinned off at the 
time, it can be left lying in the tanks with 
the ‘certain knowledge that it will not 
granulate or deteriorate by absorbing mois- 
ture from the atmosphere or b; overheating, 
but rather it will improve in flavour or 
“mature,” as Mr, Hopkins has called a. I 
haye then failed completely to ripen honey 
outside the hive. I still believe it is pos- 
sible to do it to some extent, because of 
the drying up of smears and drops of honey 
already mentioned. I am also of the opin- 
ion that if it were possible to ripen honey 
with certainty by artificial means the gain 
would be enormous. I think it is also true 
that honey left with the hees until wholly 
capped is of a finer flavour than honey taken 
before it is all capped. It is possible to 
take honey long before it is all capped, 
given certain conditions, and to “mature” it 
in tanks seems to make up for the flavour 
lost by taking it thus early. 

To those of you who handle your honey 
by tens of tons and your colonies by hun- 
dreds, these points may not appeal. I am 
speaking from the point of view of a man 
who goes for the very finest honey for table 
nse, high prices, fewer colonies and closer 
individual attention to each, so that his 
colonies return to bim nearly as much as 
three colonies would under other conditions. 

Before leaving this subject of ripening I 
should like to digress for a few minutes into 
the land of theory, You must, I think, 
have noticed when opening a hive in the 
height of the honey flow the strong smell 
of formie acid. In just the first few seconds 
allowed for observation before the bees 
take alarm you must haye moticed the 
peculiar working of the bodies of those bees 
on the surplus honey combs. You must have 
noticed how the bees lift their talls in the 
air with the sting out and formie acid hang- 
ing in drops on the sting. Tt seems to be 
one of Nature's laws that an organ which is 
not used atrophies. If man took mo hand 
in the management of bees, if beeg livea 
dotted here and there over the countryside 
so that even robber bees were few and per- 
haps non-existent, 1 have an Idea that the 
hees’ sting would Mave atrophied long ago, 

unless it has another purpose to fulfil, This 
year I tested honey just fresh in from the 
feld and honey fully capped over by meane 
ef litmus paper, The capped honey showed 
the presence of some acid, The uncapped 
ind very new honey showed no aclid re- 
action, It wag an ‘Isolated test, done in 
an idle, moment, and may mean much or 
little, The same test applied to honey be- 
fore jt matured and after maturing, seemed 
to show a strong acid reaction after 
mamring. I suggest for what it is worth 
that the expoeure of honey to a warm, dry 
atmosphere is only one factor In the’ y 
blem of artificially ripening honey. prer 
not by any meang the complete solutl 
y means of another practical test with 
whieh J will not bother you by ema 
oran. at Jenat ps my own satisfaction’ 
e enn In a few sec R , 
surmus water In nectar ange rete era, the 
Shap iiter in ite honey Bac. 
(xPeriment that 1 am 
© ripening of honey 
t merely evaporat- 


m 
of the opin 
by the he 


> by the hive 

the surplus moisture 

te On by the bees gone ayer Ars over 
e honey in a cell an y ans d 

PEREA process best understood by ies 

selves, absorbing the surplus moisture 

into lower stomach and return- 

‘ker 


ing the tl sweet enie ao we 
mb, This process is a contin 

antil the LME ready to be capped, and 

then T imagine, or possibly at intervals in 

the filling of the cell, formic acid is added 

and it fs that formic acid which gives tha 


av: to honey that is cap- 
peculiarly fine flavour Sr te ae tte 


ped over. Literally bees at 
honey. They make it in the Bee oe 


1d, and 
nectar eatered In tHe Bela, And eo com 
P icatea to reproduce in a honey room, 
although one step in the process seems to he 
exposure of the nectar to a warm, ow 
atmosphere. 

The more obvious conclusion is perhaps to 
be arrived at not by fanciful theories, but 
by the fact that I haye in all probability 
never got hold of the right end of the stick 
in trying to ripen honey artificially. I think 
that is quite likely, but one cannot write a 
paper of the length I have been asked to 
write by starting with that remark, so I 
tiave left it till towards the end. 

But whether you can ripen your honey 
artificially or can only do it with the help 
of the bees, as T have to do, the next pro- 
blem is how, when, and where and at what 
price to market it. 

Knowing what good honey sells for retail 
on the Home market, and knowing that the 
Home honey is the standard by which the 
world’s honeys are judged, I have not the 
least hesitation in saying that practically 
the whole of New Zealand honey if pro- 
perly ripened might be sold wholesale in 
New Zealand at nearly double the present 
prices. Also it might be retailed at half 
as much again as the present retail prices. 
So far as I am concerned there is no argu- 
ment about this. I haye been doing it for 
five years against local competition of a 
fairly formidable kind, and I have sold 
wholesale and retail. 

When sugar was invented honey became 
a luxury, and luxuries have got to be paid 
for by higher prices than everyday com- 
modities fetch. The sort of thing that I see 
going on in my district is this: The bee- 
farmer collects a lot of old benzine tins, 
holding about 561b, and sells to the grocer at 
84d to 4d a pound. The grocer lets the 
honey candy solid, cuts away the tin, and 
hacks off sticky pounds of honey to his cus- 
tomers at 8d a pound, and so makes 100 
per cent profit or more. It reminds one of 
the old way of selling butter before the 
neat 1lb pats came into vogue. Now that 
honey might just as easily be sold in New 
Zealand for 1/ a lb retail and the bee- 
farmer might just as easily get Sd a Ib 
instead of 4d, still leaving the grocer a 50 
per cent profit. which would, were he 
making it on all his lines, enable him to 
retire in about five years. I have seen 
Jamaica honey, which brings 84 a Ib In 
bulk, on the Home market, and it 
wretched, flavourless honey, bottled by a 
firm with a blg repntation and exported 


under their label to New Zealand, where 
it fetches 1/6 per 11b bottle. The name 
on the label does the trick, and these 


figures are facts, 

We are simply being bled by the middle- 
man at present, and we are ourselves to 
blame, for we have but to gay that we will 
not sell at the present prices they offer to 
get the prices we name, 3 

Holding such revolutionar: 

Pre y ideas, I, of 
Pauma, fell foul of the middleman and ‘was 
eee at. Towever, he laughs longest 
g ìo laughs last, and I made up my mind 
o do my own retailing, and T have never 
regretted It, My first and last word to all 
heefarmers who sell thelr honey locally te t 
cut out the middleman, ‘fake a high hand 
for onee and refuse to sell to him If we 
have to sell wholesale to him at 4d a 1b and 
still make a living, then by retalling halt 
our output at 1/ to 11d a Ib In glass jars we 
are just as well off monetarily, and we 
then also have the whip hand of the middle. 
man, since we ean, being Independent, dic- 
tate to him ag tò pr a “take It or 
lenve It Dnste.' We ers have only 


year in London 
Ib retall, and 1/4 Ib reta 
ary price, In this countr: 


4 


ordin- 


ni 
, where materials 


cost much more than in the O14 
a the cost of living higher all 
ell our Honey. a times as Jew 

„wholesale, an e grocer retails 
ae Ban oe ne we cis zigeno, Fon the 
1 e will be bled In just the 
aoe Rens our honey will, I believe, 
make but 4d a 1b. It will, however, be re- 
tailed at 1/. ‘The only answer that I know 
to that is once more, Cut out the middle- 
man, i.e., this time the merchant, and com- 
bine to sell to the grocer direct through 
our own representative at Home. 


It is, however, no use thinking of doing 
tee things unless each man will guarantee 
that his honey will keep for at least a year. 
It ig no good trying to sell New Zealand 
honey at high prices under New Zealand's 
name unless it is above suspicion. If, how- 
ever, a man cares to run, Say, 100 colonies 
in place of 200; if he cares to make so sure 
of his honey keeping that he can say, “I 
will refund the money for all honey that 
ferments”; if he dares to say to the grocer 
in New Zealand, ‘You must sell my honey 
at 1/ a lb under my name and label, or else 
I will not sell to you at all’; if he will start 
in and get his own connection together and 
give delivery himself and retail, guarantee- 
ing satisfaction to his customers—I say 
he cares to, dares to, and does do these 
things he will find that he is making more 
money with half the capital outlay and half 
the work in the summer, a ae some 
thing to keep him pleasantly emp oyei 
the era ET He will find, too, thal. 
he can do it quite easily even against com- 
petition working on the lines of so many 
colonies that the work is a rush in the 
summer, and such low prices that all those 
colonies have to be kept to make it pay at 


and labour 
Country, an 
round, we si 


all well. Prices are low all round because 
so much honey is of doubtful keeping 
quality. E) 


There is, as the circular recently sent to 
me in connection with this conference says, 
an enormous latent market for honey in 
New Zealand, The circular goes on to say 
that the advertising to be done to create 
and develop this market must be done col- 
lectively and not individually. And that is 
just the point that I disagree upon with 
that circular. One real live man deter- 
mined to retail ‘his own honey at top prices 
because he can guarantee it will keep, that 
it is clean and of good quality, will do more 
useful advertising than all the collective 
efforts. The best advertisement that I 
know of good honey is to go and sell good 
honey personally. If the stand I advocute 
against the middleman were taken, and it 
the Home market he used for the purpose 
of disposing of our surplus in order that 
the local markets may not at any time be 
flooded, then T think in a yery short time 
the importance of our local market would 
increase by leaps and bounds, and local 
prices would everywhere be enhanced. A 
certain amount of useful advertising can 
and will, I hope, he done by the association, 
but to get any further on each of ue must 
principally rely on his own efforts, seeking 
encouragement from the fact that a paternal 
association is at the back of us, and is the 
rood, solid foundation upon which each of 
us may build our business securely. T have 
now to some extent tried to answer the 
“where and “at what price’ of this quès- 
tion of marketing honey. The question of 
“in what form” and “at what time of 
year’ to market honey is best left, T think, 
to the individual, Local conditions vary 
too widely to speak with certainty, or to 
say that one way is better than another. 
Tt denends entirely upon local reantrements. 
and It is the local market, I think, that 
demands attention far more than the Home 
market. The latter should, T think, he used 
at present only in so far as it will help 
exploit the former, 


In conclusion, I can imagine no bette: 
thing for bee-farming In New Zealand than 
that bee-farmerg should resolve to hatve 
the number of thelr colonies and double the 
price of their honey by doing their owt 
retailing wherever they can. Then when 
the prices have advanced, as they must 
under such treatment, I think many of US 

uld wonder why we never thought of 

it before. New Zealand honey is the 
in the world that can Stan 
and the companies eel of Home tony 
In favour ¢ Son is almost, if not qulter 
favour of New Zealand YA 


Higher pricés mean a chance t 
colonies. Fewer colonies mean dsa ia 
yidual attention and less disease, Finan- 
cially it means half the capital outlay for 
ne ete E 3 : 

It is often e last few words 
man speaks that are renicuiberee lone 
and this fact ‘that the whole of the 
good honey in New Zealand is being sold 
at about half its real value by the bee- 
farmer” are the words that I hope will 
haunt every one here for a very long time 
indeed, 


Mr Lea was loudly applauded as he re- 
sumed bis seat after reading his paper. 

Mr Gibb congratulated Mr Lea on the ex- 
cellence of his paper, and said that he be- 
lieved it possible to ripen honey outside the 
hive, though he did not advocate it at an. 
Referring to the carelessness of apiarists in 
warketing their goods, Mr Gibb said he had 
seen oxcellent honey put up in petrol tins 
in Dunedin, and he proposed that the 
Health Department should be asked to pro- 
hibit the use of petrol tins and cases for 
honey. 

A Voice: No, no, no. 

Mr Baines had endeavoured to get into 
direct touch with the retailers, but found it 
better to deal in a large way with a mer- 
chant rather than take orders for a case or 
two here and there from retailers. 

Mr Hutchinson also had tried selling 
direct to the retailers, with unsatisfactory 
results. Now they had an agent in the city 
where they did business, and the honey was 
the property of Hutchinson Bres. until it 
was sold. They sold from month to month 
it prices stipulated, allowing 5 per cent as 
well as the 23 per cent trade discount, and 
found the system work very satisfactorily 
What one man had done individually they 
could do collectively. 


Mr Hobbs was another who had tried 
artificial ripening with indifferent success. 


He strongly advocated ripening in the hives. 
To dispose of honey locally they had gone 
round to the houses in various towns and 
sold honey direct to the consumer, and they 
were not troubled with bad debts because 
they did a cash business. 

Mr Ireland did not think that petrol tins 
and cases should be used for the London 
market, but did not think they should be 
prohibited for sales to grocers, who bought 
in bulk and put it up in smaller quantities. 

Mr W. E. Barker also opposed the sugges: 
tion to entirely prohibit the use of these 
tins. 

Mr Gibb said they were all aware of the 
time that farmers put up butter in all sorts 
of contrivances, He had taken it home in 
a cabbage-leaf. And what was the price? 

A member: Little more than the cabbage- 
leaf. 

Mr Ward mentioned at this st 


e that the 


Pure Foods Act in force this year stopped 
the use of second-hand containers, (Ap- 
plause.) x 

The President said the Association had in 
view a scheme by which all their honey 
would be attractively got up in neat pack- 
ages, and handled in much the same way 


as they handled butter. 


THE PROGRESS OF THE 
INDUSTRY. 


n address was given by Mr T 
rss on “The Progress of the Industry 
and the Efficiency of the present Aplaries 
Act.” Dealing with the early history of 
the industry, Mr Kirk said bees were sup: 


W. Kirk, 


posed to haye been introduced into New 
Zealand in 1839. In 1840 another lot was 
brought out by Lady Hobson, Ju 1842 Mr 
Allen introduced some into Nelson, and in 
1880 the first Italian bees were said to have 
been introduced. Many people went for 
beekeeping; he didn't say they 


Keepers, but they kept bees, In 
brood became ver troublesome throughout 
New Zealand, and it seemed as ft KEA 
segiously to-interfere. with thes yours, 

dietes. About ten years from that uan 
the disease bag spread to practically tsa 
district. In 1905 the Department of Agri 
culture began to step into the bee industry. 
It realised that if bee-keeping was to be 
come a considerable industry In New Zen- 
land it Was necessary to have legislation 
to control this disease. In 1007 the present 


Apiaries Act Was passed, a 


to administer thi 

to is Act w t. 
TAE me men as HANE 
Place legislation ri ONTE 
the Statute Book, 
Hopkins and other: 


ASi 
As far back as 1888 Me. 


never got ; but it 
the 1907 Age to the Statute Book. When 


very prevalent, ana had become 


Exact, 
fruit industry, 


had confidence in 
As 
industry, 
i ere were 
es in the Di J 
Beaded oF galonig they had was T2000 the 

oney was 1,003,9401b, Wa 
‘mounted to S1,682b, and ‘the total velne 


Was £22,235, 
1911 the Vespers ee to the census of 


911 tl „Of bees numbered 11, 

with a 4 colonies. The output of Mies 
total WAPT 2T2lb and wax 28,0601, with a 
ae ue of £32,113. The figures for 1913 
eae 11,200 beekeepers, with 72,340 
sae s. A conservative estimate of the 
Aue of the season’s output Was £45,000, 


(Applause) Mr. Kirk 


ättention of the associatio: ri 
they had to federate nay ee eerie 


upon in th 
pee ceepers, less than 200 of wlio ey 
a rerent members of the association. 
omething should be done to alter this. 


The steady euforcement of 
destruction of the diseased colonies, and the 
šreat reduction of the disease-breeding box- 
hive ‘had resulted in the steady increase of 
the industry. ‘Che increase would haye been 
very much greater last year had it not been 
that many colonies were lost during winter 
und spring. 


Went on to draw the 


‘the Act, the 


Touching on the question of adulterated 
honey, Mr. Kirk said that samples bud been 
analysed, and i one case it was found that 
the specimen contamed 87 per cent of cane 
sugar, At the same time there was no 
power for the Agricultural Department to 
take action, and the Health Department was 
in a similar position, He drew the attention 
of the Health Department to the matter, 
and regulatious have since been issued under 
the Pure Food aud Drugs Act by which such 
cases as this could be dealt with, Hes 
thought that this would effectually prevent 
the sale of adulterated houey on New Zea- 
land markets in future. So far as experi- 
mental work was concerned, the Department 
had done a great deal of co-operative work 
in connection with the farmers and fruit- 
growers, and now the work was being ex- 


tended to the apiarist. 


He held it absolutely necessary to get an 
export trade established, and ‘instanced the 
effect that it had had on the fruit-growing 
and dairying indus So far as the mar- 
keting of boney was concerned, petrol tins 
and cases must not be used for the Dondon 
markets. If they put ‘honey in these petrol 
or kerosene ting there was an nnana 
suggestion of talnt, no matter how carefully 
the tins bave been cleansed, or tho boxes 
tuned inside out. It would be well fo 
lacquer all ting for export; it cost ý si 
and was a great advantage. They pau d apt 
get their packages too well. A good BF 
iD will frequently sell an inferior article, 
put a bad getup will egy the beat, Coon 

oar.) “he necessity for hearty cv” 1 
ar waclute in this matter of CxO n9 
would suggest that they dia not Pe capital. 
operative TN ui ited 1 openly thes 

he By nb ‘ A ti 
howe bit it into the hande of 0 Lhe 
smart business mon, ont Fi Berry 

j, 1 ney We $ 
APP ustey they must tore Lar ae 
Props the bees themselves, Mmd pause.) 
ommon for the common Sie g ae Dis ad- 
5 Ar, Cottrell thanked Mr, K or emi 6 
E and Mr. Bartlett-Miller propontt, g 
hearty vote of thanks, mat, OH Yana intense 
dress but for the Coi "in the industry: 
In torent Wa od bY acclamation. 
This wis 


moved that a committee, 
‘Rentoul 
Corie nd sould consider 
Gilling, 4 ponta roay 
tg Act and repor 2 Faery. 
Aviaries Aet might be thought 


This was agreed ‘bo, 


Mr. 


HOW SHOULD WE PUT NEW 
ZEALAND HONEY ON THE 
HOME MARKET? 

(By W. HOOPER TEED.) 
it is seif-evident that befo art e 
be put up for sale its worth Smee ie aoe 
prised, and in the case of honey we say +f 
eged or graded, This is usually done by 
experts, specially” if a large quantity i 
Zealand have $ at one time. We in New 
home and a 4 Wo: markets open to us, the 
instance, Koweven Ara R ie 
dwell u 23 shall more directly 
NES ann, the aspects of tie tatter; but the 
Waar ane must not be lost sight of, 
Way of doing things E ui pa me 
and what appeals to him must necessarily 
appeal to others, although they may live 
under other conditions, and whose tastes 
may have been formed under different cir- 
cumstances. We in New Zealand think that 
Sia taste in honey leaves nothing to be de- 
sired. This may be quite true, but we must 
not forget that this taste will not neces- 
sarily be shared by those who have not had 
the opportunity of acquiring the taste tor a 
fine-grained honey. This tine gralu is caused- 
through the honey granulating quickly, and 
Bree oper substances as well—sugar 
‘ud salt, for instance. A fine-grain able 
salt is obtained through the Pens ens 
evaporated by artificial heat, whereas ln 
cooking salt the brine is poured into shallow 
pans and the moisture is driven off at the 

ordinary atmospheric temperature 
In the case of honey, however, It is now 
recognised that changes in temperature are 
es chiet ee Fee prodong Cite graan 
on, an he wider e range the more 
quickly does this come about. In the Auck- 
land province the range of temperature is 
about twice what it is in England, hence our 
fine-grained honey; In the South the range 
may not be so marked, the consequence is 
their honey will have a coarser grain. It 
will be seen therefore that people who Hve 
in England have never been tn a poaa 
of acquiring the taste for a fne-grainei 
honey, nor will they In the future, for our 
product must necessarily be shipped in bulk, 
and on arrival, after it has been reliquetied 
and bottled, will, no doubt, on regranulation, 
take on much the same characteristics ag 
honey of a similar class which is produced 
in the place to whieh it is sent. In this 
paper we more especially refer to clover 
honey grown in New Zealand, which, in its 
liquid form, very much resembles that grown 
in England; the latter, however, takes about 
three months to granulate, and sectlons may 
sometimes be kept eighteen months before 
granulation can be detected; It is therefore 
much co: r in grain, ‘The consequence Is 
most people prefer liquid to granulated 
honey, and no doubt a very large proportion 
is sold and eaten before It has had time to 
granulate. 
#" The English taste Iu honey may be very 
éasily gauged by visiting auy county show, 
and for one sample of granulated honey you 
will see about ten of liquid, and probably 
the same number of sectlons, By way of 
parenthesis, we may here say that these 
county shows are run unter he ulin oF 
> i pekeepers’ Association, W. 
the British Reekerrclations are aliliated, 
none but British mey ls shown 
There ave, however, three shows to 
New Zealand could be sent; these 
place in London towards the end of 
iber, during three yuesonita TRAKA, 
called respectively the Dairymen s, 
akers a ‘onfectioners’', and the 
re estes the High Commis 
is Zealand dalry 
woduce at firstnamed one last year, 
Pg we think he should be apprasened. to 
have honey ineluded in hts exhibit thie Jarg 
d there is no reason why i 
Tay should not be represented at the StR 
1 > shows p ki 
two as well Dhese ened, and are ex- 
the different tra hey are uot 
clustvely te n proat out of the people whe 
eat them; anyone who may 
vie se pass by applying t 
nan get a free pass by 
ore “that is, to any of the 
qv oods on exhibition, 
may Hane, s interred from the foregoing that 


va are against grading In New Zealand be- 
we 


which the county associati 
go that 
there, 
which 
take 


Grocer: 4 he 
sioner bad a display of New 


the 


fore shipment; on the contrary, we think it 
would be beneficial and would prevent wn- 
sound honey being sent away; it would also 
be an indication as to how it should be 
classitied on arrival. It will, however, be of 
no value commercially, for how is anyone to 
say what the honey will be Ike in colour 
and consistency when it is liquefled? To 
give an instance that has come under our 
own notice: Two honeys in their liquid form 
were shown at the Waikato Central Show 
at Cambridge in March, 1912. One was far 
and away the better of the two, both in 
colour and consistency, and was awarded the 
first prize. If the other had been graded 
according to English methods it would have 
been classed as medium, ‘There are three 
classes—light, medium and dark. Heather 
honey has one to itself. The same two 
honeys were again shown at the Waikato 
Winter Show at Hamilton in July as granu- 
lated honey, but the one which had taken 
the first prize at Cambridge was third on the 
‘ist as granulated honey, the other coming 
in first, but it again took the first prize as 
liquid honey We would point out that 
colour and consistency take a high place in 
the estimation of the British public, and if 
grading is to have a commercial value it 
must be done at Home as well as in New 
Zealand. We would snggest that the High 
Commissioner should appoint a man for this 
purpose; his salary or commission need not, 
however, come out of.the New Zealand tax- 
payers’ pocket, for the exporters could be 
eharged so much per cent on their sales, and 
the High Commissioner would thus reim- 
burse himself for the outlay. This could be 
easily done, seeing that it is now agreed 
that all New Zealand honey put on the 
English market should be concentrated in 
the hands of one firm, who would fix the 
price, and not leave this to the merchants, 
as obtains at present. The expert grader, 
representing the exporters, would therefore 
he in close touch with the brokers and could 
advise and consult with them ns to the price 
to be put on the product. The reason for 
putting the grader under the control of the 
High Commissioner is obvious, for were he 
appointed by the New Zealand Beekeepers, 
they would have no hold on him, and he 
would probably become a law unto himself. 


As already pointed out, our clover honey 
in its liquid state very much resembles that 
of Kugland; it should be our endeavour to 
provide that it should also resemble it in the 
form in which it is offered to the British 
public, for, as it has often been remarked, 
they are very conservative in their tastes. 


For this purpose it should be put up iv 
Ub and jib jars, the former being the more 
usually asked for. If sold to the large pro- 
duce merchants they will no doubt adopt 
this plan and reap the advantage by passing 
of as English, This would not matter so 
much if the English honey seasons were 
consistent and we knew what quantity was 
likely to be applied for, our shipments being 
fairly regular; but after a good English 
honey harvest it is reasonable to predict 
that the demands on our product would con- 
siderably decrease, If, however, our jars 
had a New Zealand label on them, people, 
in course of time, would know and appre- 
ciate our honey, and as the price would be 
somewhat lower they would naturally ask 
for ours instead of the Bnglish article, The 
question now arises, Are we able to get 
these labels put on our jars? If some ar- 
rangement could be come to between our 
agents in England whereby the honey could 
be reliquefied in bulk before it was placed 
on the market, it would, in the first place, 
be much more easily graded than if a sample 
were taken from every 561b tin and liquetied 
separately, The grader could then hand 
over to the bottlers the number of labels 
required, which in themselves would con- 
stitute certificates as to the class of honey 
they represented, Jf the honey were not 
considered sufficiently worthy to be classed 
as a table honey, uo Jabels should be issued, 
and it would haye to find its w: thi 
confecti ay to the 

ecHoners at a lower price. We would 
here polnt out that all the South Australian 
wa ade it way to England is re 

i arrival before being 


Market, the headquarters 
o NE MMderstand i 15 all taken 


bro! 


ke Who, no doubt, have to 
pose of it, Whethell! 


ferent centres to dis- 
Whether itty bottled by them- 


selves or handed over to a firm of bottlers 
for this purpose makes no material differ- 
ence, as, for instance, it is well known that 
Bass’ ale and Guinness’ stout are not bottled 
by the firms who produce them. We would 
also like to ¢ w your attention that the 
South Australians have found out that it is 
more advantageous to send their honey to 
Bristol instead of London, The writer can 
bear this out in the matter of fruit grown 
forty miles north-west of London, for which 
he obtained 20 to 30 per cent more in Bristol 
and Liverpool than he conld get in London, 
although he had to send it five times the dis- 
tance. Mr. Lysnar, the organiser for the 
Bristol and Dominion Producers’ Associa- 
tion, says: “All inquiries go te show tbat 
there is a better and more reliable market 
in the western cities than there is in Lon- 
associations which 


don, There are too man 
exist in London and assist the Londoner, 
but are detrimental to the producer; but 


these organisations do not exist to the same 
extent in the west.” 

There is also another reason why honey 
should be graded in its liquid form when 
it is sold as such. his statement is borne 
out by the editor of the “British Bee Jour- 
nal,” who about five or six years ago in 
answer to the question, Why should honey 
that has granulated be liquefied before being 
judged? answered; “Honey is composed of 
two substances, dextrose and leyulose, and 
if the honey be new, a third, sucrose, is pre- 
sent in small quantities, but is afterwards 
converted into the other two; the dextrose 
granulates more quickly than the leyulose, 
and in so doing is separated from it, and in 
order that the real flavour be obtained the 
honey should be well mixed after being 
liquefied.” This separation is very con- 
spicuous in some honeys where we find, 
after a slow granulation has partly taken 
place, some still liquid floating on the other. 
This is still more conspicuous in some cases 
where the honey has been previously re- 
liquefied. Some beekeepers will say it was 
not ripe, and the liquid part should be 
drained off. To exemplify this action in 
granulation we may notice at takes place 
in cold countries where the temperature 
falls low enough to partially freeze a barrel 
of beer; the alcohol is separated from the 
other part of the liquor and, of course, can- 
not be frozen, ‘The remainder when liquid 
no one has a name for. 

In our opinion, England will never be able 
to produce, on account of her unsettled 
climate, the amount of honey she consumes. 
She might possibly be able to do so in a 
good year, but these, good years only come 
on an average of one in three. It may very 
likely be said she could do so if more bees 
were kept. The answer to this is, that for 
a season below the average too many bees 
are already kept, and it occasionally takes 
them all their time to gather enough honey 
to keep them going during what should be 
the honey flow, and afterwards haye to be 


fed to carry them through the winter. 

Y gi er, It is 
self-evident if there were fewer bees the 
nectar available would serve a small number 
better than a one, To give an in- 


stance; The writ 
hives, all well 

the end of the 
Whole | 


in 1907 had twenty-seven 
stocked with bees, and at 
son took 401) from the 
abour who lived one mile 
and í in the same kind of coun- 
try, who had only three hi took double 
the amount. Mr. Wm. Herrod, the expert 
to the British Beekeepers’ Associ: tion, in 
rivate aplary, eighteen miles vay and 
in better count With abant fifty hives, 
had absolutely no surplus at all, and some of 
his bees had to be fed during what should 
have been the honey flow, It cannot be sald 
his aplary was mismanaged, except that he 
had too many bees, ‘These remarks may, 
no doubt, be applied to the season of i042, 
which from all accounts wa equally as bad, 
and one or two years as w since 1907 
have been considerably below what may be 
called an average good year. z 
It may perhaps be remarked that Ger 
many, in the same latitude, produces enough 
honey for her requirements. ‘Then why 
should tE 14? The answer is quite 
r summer is very much more 
A file, continuons rain being of 
eurrence, but occasional thunder 
x tation fresh; it ip also 
Tage TAA ‘The writer in his 
Nor 2 Winters and one sum- 
tE Germany, and remembers that 


6 


on an ave 
School days spent 


Mer in 


bathing in the river lasted from the thi 
week in April to the middle of Octohep "t 

The farming of winter forage in Germ; 
is also different to what it is ìn Hygo" 
root crops are mostly grown for thi 
pose (the mangel-wurzel originated j 
many, the name signifying the p 
necessity), whereas in England gr; 
is the predominating forage for this 
pose. The consequence is that Deforo Da 
hay is gathered, especially if the spring {2° 
been at all dry, pasture forage is very ta 
until the cattle are turned on to the ju 
that had been reserved for hay. When (p. 
is done, or rather as soon as one hears the 
whirr of the reaping machine, the Dones 
flow is practically at an end. This is ahes 
the middle of July, and it only began aiot 
the first week in June, when the 
clover comes into bloom, a 
weeks against that 
nearly six months. 

If the proposal to exclude all New Zealand 
honey from export except that which, ge. 
cording to New Zealand ideas, may De cep. 

s first grade, be carried out, it will 
place a very severe handicap on some of our 
beekeepers, and they will be obliged to try 
and find a sale for their product in a New 
Zealand overstocked market, but we think 
it has been conclusively shown that if it 
graded on arrival in England as well, this 
need not necessarily happen, aud the one 
market will to a great extent counterbalance 
the other. 

This was the impression left by last y t's 
conference. We are, however, pleased to 
hear this has since been modified, and it is 
now proposed that only unsound honey will 
be debarred from export. 

Iu conclusion, we would emphasise this, 
also that it should be concentrated into the 
hands of one firm, who will then have the 
power to fix the price, and that it should 
be sent in regular shipments to a West of 
England port in preference to London, If 
this is done there is ue donbi there is a 
great future before us, for it must be said 


a 
White 
matter of 
of Germany of 


very 


the production of New Zealand honey, at 
the present time, is only in its early in 
fancy, é Y 


The President said that the export trade 
which they were’ developing wa : with the 
West Coast of England. ‘The honey went 
to Liverpool and also to Glasgow, where 
they had found that tea-tree honey would 
probably sell as well as New Zealand 
heather honey. It was of similar flavour 
as the Scotch heather honey. The associ- 
tion’s view was not to exclude any honey, 
except the very poorest, but a right class 
of honey was to go to the port and district 
best suited to it. He believed that there 
was a great future for the dark honey 
of New Zealand. 


Mr. Brickell, as an illustration of whit 


takes place on the English markets, read 
the following letter from Mr, E. B. Sander 


son, of Lower Hutt:—"On arrival here the 
houey is put into a broker's nds to be 
auctioned and sold to wholesale dealers 
who then put it up inte jars (glass or poi 
celain, sometimes in the shape of skeps) 
‘Nhe honey is then purchased in the jars W 
the retailers in such small quantities 3$ 
their immediate requirements warrant, ay 
sold bo ithe general publie, Honey realise 


retail in, say, 2lb jars, Gd to 104 per 
Please 


dou’t think’ this system le ir 
These English people are mish 
chary of anything Be 

The struggle for a livelihood is very Kee 
and if any of the dealers could be 


they would be. and 
fully into the whole thing for myself, "i. 
may be in a position to give reliable i; 
formation as to n to Eip 
batter price later on, put it ling # 
to me the best plan is to keep SCM pade 

ad article in 60lb caus, properly "iral 
until a market is established, Your she 


j lots. Si 

ae WA 
akten Yih 
will) 
pra 
lon there. % nee 
sme the pet honey write! 

Mr Hooper Teed did not think (HET het | 
had seen English honey; It must MU | 
foreign honey, t the 

Mr J, B. Adams was of opinion Seri g? 
was a large market for New Zenlant 
honey, 


over 


Mr Cottrell said that by sendi 
shipments to one firm and letting tune pee 
fix the price, they would soon be getting 
English prices. At present the competiting 
of the 
and then 
amongst tho 


was amongst the sellers to get riq 


honey. ~ 
the competition 


Let it be sent to one firm, 
Would be 


that so 


far a a 
could see there was only one w. to ue 
satisfactory prices on English markets, and 


that was to get a careful 
bottling depot at home whe 
would be put up in glass jar: 
on not mno to import the S 
Zealand would more than theo w 
of bottling. He did not tink that seas’ 
in bulk through brokers would ever be suc 
cessful. So far as dark honey was pel 
cerned, he thought that if some of their 
best dark hon were sent to Scotland and 


ng and å 
their honey 
The Saving 
's into New 


labelled “New Zealand Weather Hone it 
would pay well. If some of the far-famed 
heather honey of Scotland were sent out 


here it would not realise 84d 

In reply to a query as to what constituted 
a first-grade English honey, Mr. Bowman 
said they gave a fairly wide range so as 
not to discourage any honey. So far as the 
English market was concerned a dead white 
honey would not bring the best price: 
America would be the best place for a very 
pale honey A creamy colour would be best 


jor the Home market. White clover was 
the recognised standard and a nice, fine, 
buttery grain with a good, full, mellow 
flavour and aroma was to be nimed at. 
“What bas really made heather honey 


much talked about is the egotistical Scot 
(Langhter.) 

On the motion of Mr. Brickell a comt 
tee of three was appointed to fra 
lutions on the question of export, 


SECOND DAY. 


Mr, G. Ward, of Porirua, gave a demon- 
stration and explanation of an improved 
feeder, and went on to read short paper 
on the question of honey export. In the 
first place, he considered the first and most 
necessary step was for the producers to 
combine and be of one mind as far as the 


export of their honey goes. It was the 
petty competition that tended to destroy 


the prices. Secondly, they should arrange 
for the honey intended for export to be de- 
posited at a given centre, where it could be 


graded and certified by the Government 
experts. Honey for export should be pack- 


ed only in new tins, and those of a particu- 
lar pattern. A certificate of grade and 
quality should be affixed to each tin by the 
Government grader. Mr. Ward thought that 
the best weight for each tin to contain was 
561). So far as the disposal of the honey 


Was concerned, he thought the High Com- 
select 


oner should be asked to pe ag 
reliable firm to tak 


New Zealand hon 


disposing of the whole 


lot at prices which the association could 
It would soon be recognised that 
and honey was not to be got by 
at competition, and a healthy trade 
> established. 
tiled honey at 
for 


stipulate 
New % 


Mr. Ward said he 
Home at never less 
extracted hone; a 
jars; $ 


than 1/ per Ib 
offen as high 


at 1/3 to 1/6 each, never Jess than 1/. 

Mr, E. Ward said that as regards put- 
fing thelr honey into the London market 
alone, it seemed to him that they 


Hot limit themselves but should: giv 
tion to other centres. 

The President 
of tr; with 
already been realised, and 
pointed Liverpool as the por 
tion of their produce, Eyentually the 
ciation would bave mar 
Cenlaud honey, whether dark 
Were trying to find the most suitable mar- 
kets for each v. jety of honey. 

Mr. Rentoul considered that the executive 
bad made an excellent start, and would be 
able to develop th xport trade into i 
big thing, 


ITALIANISING THE APIARY. 


P (By ROBERT sve WARD.) 

have been aske o give an article on 
some aspect of Bean ode at this meet- 
ing, I Will first take the case of a beekeeper 
who has black or hybrid bees, from 50 to 
15 coloules, and wants to Itallanise, yet is 
so situated that he cannot do it by buying 


to advant, 

p age, and 

Ke experience ins had little 

Bar should st N-raisin, 
umn from procurln 


or no pte. 


e are to be kept 


He early. 
e usua! 
ese colonies js to 
If to three parts 
the centre of the 
pura with food, so 
j going. When 
Aye the first drone cells 

me to get queen cells 


and kept wi 
Braga pt well suppl 


started. 


Five day, rey ý É 
frame of Pee tous to its being needed, a 
in 3 comb that has not been b 

i more than once or twice j i red 
centre of the brood ne 48 inserted in the 
the breeding od nest of the colony with 
have a Apter On the fifth day it will 
and the sin plese Se reer hae 
out an inch strip of the co So oo 
outer lower edg comb along the 
inch strip ur eee take n at 
up and down through the canta otto ee 
It is round these edges that the bees will 
start the queen cells principally. 

Here we will go back to the hive that is 
to receive this prepared frame. Eight or 
nine days before it is required, take a fairly 
stroitg colony whose queens you do not want 
to keep; one with from five to seven frames 
of brood and strong in bees will do, the 
stronger the better. Have a division board 
made of excluder zine to fit the hive neat 
so that a queen cannot get round or over it. 
Now tind the queen, put the frame of brood 
she is on next to the outside frame on one 
side of the hive, put in the excluder divi- 
sion and crowd up all the other frames of 
brood next to it. On the eighth or ninth 
day after take out the two frames the queen 
is on, kill her, shake all the bees of those 
two frames and give them to some other 
colony. This leaves your colony now queen- 
less and with no brood of its own young 
enough to start queen cells on, but with 
plenty of nurse bees. 

it is now ready for the frame of eggs, 
which must be taken from the colony 
selected to breed from, prepared and in- 
serted. 

if the weather should not be fine now, or 
there is uo honey coming in, this colony 
must be fed on a little sugar syrup each 
evening while cell-building. 

if it is strong in bees and 
fairly warm, a second prepared 
be put in five days later. 

‘The first one will in a day or two ibe 
having the first of its cells capped over, The 
cells started can be counted, and eight 
ys from the time the prepared frame was 
given deprive as many colonies of their old 
queens as you will have cells for. 

‘Two days later the cells can be carefully 
cut out with a little of the comb round their 
base and each one inserted in one of the 
colonies made queenless by cutting out a 
small piece of comb in one of the frames of 
brood and carefully putting the cell in its 


lace, À ; 
i If all goes well, these cells will hatch 
out in a few days, and the bees being queen- 
less will accept them, and the young aus? 
will herself destroy ony amor oer? they 
ay have begun on their own > 
Minen the usual swarming season 1s apa 
due all hives given cells should on the ire 
day from the time of the old gupen eii 
moyal be carefully examined in, ane Bnr 
veping their own cells, whe! f 
lect allowed to do so. 10 aae rd 
if the young queen has hateb ed mult a a 
their own cells must be removet DA 
ig AU lag gone nay Or uka their first 
n A 20 re ready to 
ight, EN "Ii bé a fair number of drones 


tiying from the colonies fed up for that pur- 


An black or undesirable eolonies must, bo 
prevented from raising any Aroa Tar MGT 
i ssible, so that a 2 5 ale 
marly queens will get a chance to be purely 


weather . is 
frame may 


4 


mated, h 


his i 
Titanic s about the simpl: 
Introa aae 18 no special ontfit, apes Pe 
t z queens, or anything not i 
an apiary is required, By 
goonies to raise queens a 
TNA colonies can be given young 
ey ens early in the season, ere 
Sten pad advise anyone who intends to eue 
area’, re some up-to-date work on 
PETES BAe small outfit of special ap. 
experimen © use two or three colonies o 
Zen Seine Work on, Also, if within 
times elke Up-to-date apiarist, try and get 


subject, a working lesson or two on the 
Having g i 
each coite ilian queens at the head of 


colony, i i 
black bees api it ÍS a district with many 


2 about, it will 
EOW z be foun at a 
mnan of the young queens Daye tees 
working ès This will not interfere with the 
inisina eq teabilities of their bees, but no 
queens queen should be used to raise 
fail in me ee poe a8 they get aged or 
r by nt ye replac yA y a 
one from a pire mated mahas DAE 
In the sele ‘ 
depend suces 


Tonna safest for one 
se from six t 
raise his youre the best doing colo ty 
aud to procure dew US from for re-queening, 
a reliable cure new stock occasionally from 
blood, but Source, not only to introduce new 
lide A to compare with What he already 
Ce das 
wt gronne „queens raised from new Eai 
a perior to his own when tried, they 
e used to re-queen all inferior or feiling 
As a rule, it will be found bes 
2, 3 est to re 
queen colonies with bad-tempered, iena bei 
aged queens, and poor stocks towards the 
eud of the honey season. At that time it 
gu hot affect the season's honey yield, ans 
Bae will be young, vigorous queens ready 
© go ahead the following spring. 

The above should give an apiarist about 
to Italianise a fair idea of how to proceed. 

We will how turn to the man who has 
mastered the idea of raising queens, but 
how is he going to keep up the quality of his 
stock and possibly improve them? 

The tirst ne ity to the production of 
good queens is to have good stock as a 
foundation, and to have the right conditions 
when queen-reariug. During the swarming 
season these conditious are easily obtained. 

A colony to raise good queens must be 
strong in nurse bees, have abundance of 
honey and pollen coming in. With such con- 
ditions cells can be started in a colony de- 
prived of its queen and all brood over seven 
days old, either on the natural comb, as 
previously outiined, or prepared artiticially, 
and aiso in the top storey of any colony that 
is preparing to swarm. 3 

In using a strong colony to start cells 
that is not making any attempt to swarm 
or build cells of its own, lift four or five 
frames of brood into the top Chg ona put 

half-storey in between top au om so 
that the ton is cut off from the queen be- 
low by an excluder and the combs of honey 
in the half-storey. In a few days they will 
start cells in the top almost as readily as iu 
a queenless colony, 50 Ante Rar} i ta 
i z in plentifully. A separate entrance 
Se Sy CORAY will also assist if it has 
been in use some little time previous by the 
bees. 

Iu handling 
cells themselves 
it or roughly 
bees bave to be t: 
them off with a feat 
cells with young que 
cold or chilled. 3 = 

Fron the day the oa de a bye goeg 
mother to the time & ` 4 ~ A 
to mate there must Da no chanco of chilling 

ved even for a mi è, 
gamol evan Da of the wost prolific sources 
alae hort-lived queens, 
of inferior and His frst Italian stock the 


rocuring 
In prea well advised to get them 


apinriat y f blished reputation, 
x meone of establishe 

Tater on ‘he can try different breeders it he 
bas ae ve gana by mail it must never 


ting q! 
LY eae of that they may be, and some- 


permanently injured, iu some 
one py rough usage, but principally by get 


not experienced to u: 
of the queens in th 


‘ames with queen cells or the 
NA must never be jerked 
handled in any way. 1f the 
aken off such frames, brush 
her, and never allow 
ens to get the least 


ting chilled. Even if a queen breeder does 
his best, the result in such cases is disap- 
pointing. 


If, however, the damaged queen is bred 
from, her young stock will be all right and 
not in any way adversely affected, but sbe 
herself will never be as good as formerly, 
If valuable, young queens should be raised 
from her as soon as possible, as damaged, 
such queens are apt to and generally die sud- 
denly in a few months’ time, sometimes 
sooner, 

The best way to improve is to breed for it 
by selection, and this requires constant at- 
tention and observation over every colony. 

First, note all colonies with serious faults, 
such as mismated, badly marked, with too 
much inclination to swarm during the 
season; 

Any that are always strong in bees but do 
net store honey in proportion to their num- 
bers during honey flow; 

Any that easily allow other bees to rob 
them; 

Any that seem to have a larger propor- 
tion than the average of small-sized bees or 
drones in their hives; 

Any that are vicious without cause; 

Any colonies slow in getting on to forage 
at a distance; 

Any with too little brood during the breed- 
ing season to keep the colony populous; 

And also any colonies that show larvae 
replaced by eggs in any large proportion of 
their unsealed brood. 

All with these faults and characteristies 
are to be ruled ont, 

Then, to select your breeders: 

Note the colonies whose bees come in with 
ae heaviest loads of honey during the honey 

ow; 

Those which show plenty of old workers 
amongst their numbers all through the 
season; 

Those that have a regular brood nest 
closely packed with young, the sealed brood 
with a few empty cells through it; 

Those that do not stop work when the hive 
is opened, but are going as usual in a few 
minutes; 

Those that are out’early and in late on 
all fine days during the honey flow; 

Those that are amongst the first to get 
on to honey at a distance; 

Those that as long as they have combs to 
fill and plenty of room do not attempt to 
swarm during the honey flow; 

Those that, other things being equal, are 
the first to start sealing up honey when the 
flow comes on. 

Use your oldest queens that are best in 
these points to breed from. 

If several young queens during their first 
Season show exceptional promise of good 
qualities, raise a small number of young 
queens from each of them. You can judge 
the next season whether the good qualities 
are likely to show up in their stock or not, 

We now come to the queen herself. She 
should when a virgin be active in her move- 
ments, large-looking round the thorax, with 
abdomen rather long and tapering, with 
good lengthy wings. Queens with very short 
Wings will give bees of poor flying powers, 

After starting to lay, her abdomen should 
fill ont and show full and well rounded while 
she is in full laying, 

Queens showing a 
while fed up for laying will give bee 
loney-earrying capabilities, and alway 
member that the more generations of 
qualities there are behind a queen the sure 
are these of transmission to her descendants. 

In selecting for non-swarming a few 
words may be useful, 

Virst, there must be always sufficient room 
given to prevent overcrowding for any 
length of time, and especially during the 
honey flow, so that bees are always in full 
work, 

When bees prepare to swarm note all the 
colonies that slacken in their work or a 
prevented by removal of cells from swar 
ing, for such will be persistent swarmers, 

Raise your queens and drones from colo- 
pies that either do not swarm, or when 
forced to swarm keep at full work piling in 
the honey right up to the minute of coming 


taper-ended abdomen 
of poor 
8 re- 


M 

ay 1. G. Ward ex 

elation ‘of Mr Stewne oe” sh eon 
p arts puper, which con 

tained some very valuable pnformation con 

cerning queen roaring. Fte had given lines 


his keen appre 


on whieh the amateur and the experienced 
man could both work with confidence and 
success, 

Mr I Hopkins also appreciated My Stew- 
art’s paper, and added that he did not think 
anyone who knew anything about the rear- 
ing of queens could have written a better 
paper. 

Mr Allan said they knew Mr Stewart in 
the South as a careful and 
apiarist, who had done great se 
industry. ‘When I tell you ‘he has cured 
knife it will astonish 


foul brood with a e 
you, but be has done it,” went on Mr 
Alan. Mr Stewart was well warranted in 


giving those opinions as the result of his 
wide experience. 

Mr. W. E. Barker and Mr. Ireland also 
complimented Mr. Stewart, the last-named 
referring to the remarks concerning the in- 
jury to qucens by chilling. Root Bros. had 
frozen queens until they were in a golid 
block, and after they were thawed they had 
been quite lively. 

Mr. Hobbs said he had found that they 
could rear queens that were almost immune 
to paralysis or foul brood. 

Mr. Hopkins said there was one thing he 
would like to say in the interests of com- 
mercial queen rearers, that when a queen 
was slightly injured in transit the bees were 
pretty sure to supersede her as soon as she 
commenced to lay. Sometimes mismating 
followed, and they were blamed for selling 
mismated queens, As soon as a person got 
a new queen her wings should be clipped 
and then they would be able to see if she 
had been superseded. Unl this was done 
they couldn't tell whether she had been mis- 
mated until they found hybrid bees in the 
hive, and then they would go for the com- 
mercial breeder. 

Mr, Stewart said he had experimented 
with the chilling of queens, freezing them 
until they practically couldn't move. He 
had sent sot queens to Gore, a distance 
of some thirty miles from where he lived 
and owing to the cold they arrived at th 
destination as stiff! as a poker. They were 
sent back to him with the intimation that he 
had sent dead bees. M Stewart put them 
in his pocket, under his arm, and on arriv- 
ing home the bees were thawed and alive. 
He kept a queen for a time and she seemed 
all right, but one morning she was dead 
That was the way they aly went after 
chilling, sooner or later, but certainly withia 
three months. He h ved it time and 
time again by practi nee, 


A NEW CON 
draft of the pended constitution 
the Conference in com- 
mittee, and in its new form Was adopted on 
the motion of Mr, Ireland, The new con- 
stitution read as follows:— 

L The organisation shall be known as the 
National Beekeepers’ Association of New 
Zealand. 

2, The objects of the association shall be 
the improvement of the conditions of the 
beekeeping Industry, furthering the inter- 
ests and the prosperity of the beekeepers 
throughout the D 

3, Membership s 
beekeep 
and objects 
annual su 
/, 16 to 50, 


UTION. 


The 
was considered | 


» extended to any 
rd with the s 
fon, and who for 
up to 1 


20/, and 5/ 
Honorary membe 


101 to , 
tional 100 colontes. 
seriptions shall be one guinea per annum, 


ciation may 
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of forming 
aali pros 
ports of the 
amphlets and 
be published 
pecially pro 


4, Loca) branches of the ass 
be formed wherever there are si 
rs of the association desir 
ry-treasurer 


meetings of K 
other printed matter which n 
(a) It is 


from time to Hm 
vided that any existing beekeepers’ a830- 
ciation may automatically become A local 


the National by the passing of a 
Iution adopting the National con- 
Dect to the proviajons of clause 


branch ¢ 
formal r 


on a local branch fs formed the 

anuni notify the general sec- 

ro! urer “of the Formation of the 
ranch, and the general suero wo 
shull one-quarter of the. Dar Gatton 
mem fees annually to the ry: 
troasurer of such branch, socretary 
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5. The executive shall consist of a ti 
dent, vice-president, secretary-treagurey at 
four members (two being from each Islandi 
who shall be elected at the annual mec! 
Should any vacancy occur during the 
the exeentive shall fill the 
duties of the executive shall 
general control of the associations’ 
in furthering the interests of the a. 
the publication of report 


ear 


vacancy, Phe 
be:—The 


6. The president shall preside at all meet 
ings of the executive, and also sign al 
cheques. He shall have a deliberative as 
well as casting vote. 

T. The vice-president shall occupy the 
chair in the absence of the president, ang 
in the event of the office of president 
coming vacant he shall act until a new pre- 
sident is appointed, 

8. The secretary-treasurer shall coll 
money due to the association, keep l 
books and accounts as the ecutive may 
require, countersign all cheques, conduct the 
correspondence, keep the minutes of the 
meetings, and do any other such work as 
is necessary or the executive may direct. 
He shall also write the annual report and 
prepare the balance-sheet, which must be 
signed by the auditor. 

9. The annual general meeting of mem- 
bers shall be held in June or as near thereto 
as may be deemed advisable for the purpose 
of receivi the report and balance-sheet, 
the election of office-bearers, and the ap 
pointment of auditors for the ensuing year, 
the discussion of any subjects of interest to 
the beekeepers which may be brought for- 
ward, and general. 

10 It is specially provided that should 
any question arise which in the opinion of 
the executive should be decided by the mem- 
bers, the hall issue to each member of 
the association and to the secretary of all 
a clear statement of the 
p d provide a voting paper so that 
members may vote on the question by mail. 
The voting sl than thirty 
days from the date are posted. 
The voting paper all date ou 
which the poll shall cl 

11. This constitution may be amended or 
llved at any annual or special general 
meeting called for that purpose, provided 
that sixty clear days’ notice of the proposed 
amendment or dissolution be given by cir- 
cular calling the meeting to each member 
of the as: tion and to the local branches. 
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FINANCIAL ASPECTS OF 
EXPORTING. 


(By W. B. BRAY.) i 

here are no difficulties In the way of me 
National Association doing the exporting ed 
the members if th pods of the Dairy 
Associations are follow he financial re 
incurred are 


lities that would be 
mall, and some of the items would 
četly charged to the individual shippers 
Mowing outline of the way iu whle 
sroduce ls shipped will make 


i) 
The 


oclition have arrangemen j! 
š the shipping ports to see to Sro 
consignments b ie sent to the grading ae 
and afterwar to the ship's side, us Rd 
making out the bills of lad: g and pasty 
Customs entries. Bach shipper makes 0 Š 
bill on the London agent, and when Mechel 
of lading are made out they are a the 
to this bill, which ts then scannas arte? 
bank. A thrity days’ sight bil 26 q sents 
at 17/6 per cent, which practically 
to 4} per cent interest, The couse 
arrives the same time or soon hon me 
bill is presented by the bank. a 
agents aceapt the bill for py yee Gr lad! 
three days? they receive the bi Ue ot e be 
If when the bill matures there AAS pa s 
matter It the consignors of honey Were nt 
arest Is charged on the 
bill, Interest Is harged on the UN 
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s ieir share. The SATE shipper oi Italians, brood, Then gts had bh experi- teria, the larvae imine oe the 
ate is about Deared, spod ne foolishly inte ient í She 
since wine, Senso ly introd I e 
When T hare OUl br pow erate 
ood ap. Sen ba Wn to a we: 
nds, and akness my: 
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lar point. 
Commission is 3 
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taras, The produce is dena bi 
nee two months’ reat: ee 
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London rate of aeons Sipe 
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are PROBABLE ORIGIN AND 
EAD OF FOUL BROOD 
(By W. E. BARKER, Peel Raet] 


(Read before the N. 
n fore. N.Z. Fed 
Fen oies Conference, Wellington ur 
Natur 
Asaa orca one and undivided; it differs 
Ge 
ue Semen ae I have been asked to pr 
uted to this conference, I ha 2 
fhonght d could not do better than cone. 
bgt j remarks on the probable ori in 
eat aD na of foul brood—a priae re aA 
meer sone letters on the subject I 
poea o the Apiarist Column of the 
Ae A j ness’’—in the hopes that it may 
s eens an instructive discussion on this 
OREN ja over-dreaded disease, and the best 
no B to cope with it. Beekeepers hav t 
what I consider a (perhaps “a Thole 


some) panie, and c 
seks + and ertainly a dangerous, in- 
fie et and detrimental habit of talking to 


EE of foul brood honey, ete., 
ee the poison lurked beneath each 
H AHU nEaN of being carried in the 
SOE ihia hee rhe somewhat disjointed- 
for by T wort paper is to be accounted 
eA aarme been compiled from the 
omn. ELE: ters. I may state I am very far 
iA s g a beemaster, other occupations 
to thie g me from devoting that attention 
Hien should like; keeping them at first 
ainly for the purpose of the fructification 
Aa orchard, so that what remarks 1 
seals more from the standpoint of 
Bante i of bacterial disease. It has 
hee ithe major’ 
Italia all yellow’ golden que! 
wif oe ete ; one might as Ww 
a het the number of feathers wears 1m 
on nar A a queen by the number of rings 
for fentl domen. Remember, if you breed 
the Ne you will get feathers, but at 
point ae ise of some other attribute. In 
pane ee tari the appearance or encou 
Da pra hairs or feathers always P nts to 
aAA ponderance of the male element Or 
EEE in 2 ature, and the sponding 
EEN of the female, What we wani 
rong constitution. Bacteria cannot find 


lodz ‘ 
agement in man or b the constitution is 
ir invasio but 


ften absolutely childish the 
y of queen breeders adver- 
as RE 


banded 


if once 
nics rH “2 the constitution becom 
to breeding (by trying to preced bees true 
colour, for ir effete matter collecta 
to the šus 


fo the fuids 
tenance of b; 
gume It 


strong opin 
infected 


It is my 
> 8 Pz 
is ay sickness of the 
makes some r 

es some refuse to clean up dea 


nune 
e assistan and 
e suce ce could ý 
eines ed ecese the 
follow out ta fore- 

some 


if a ¢ 
a colony 
H ) me: 
brood witho an T war 
ASe! 
any observa: 
ant 


heekee: 

per 

queen, hee: 

stitution able” those bees MeN from that 


ston a Mr. Stewart’ a. If Tam 
ae ), whose ieee bees (of Crook, 
od has been ofi n coping with ‘i 
strain of the en often spoken of A foul 
P to account for his su them, which 
foul brood. Bi ‘or his success in co; cera 
0 # m 
way of “carrying interte eon absurd 
it to larvae.” If th ected honey and feedin; 
of the honey sack H honey did not come out 
no bacteria in E The a E i 
subjec id a us is 
aiis teats ones a in, it ‘does ‘not 
oe ie bee host or eee ate Solaa 
atal to the larv: . Why it is 
a baby fed upon t is, of course, because, like 
: pon tuberculou: k, PEE 
E aa AE EA EE S 
Let us think. What neal ronan rone 
that survive the attack mies oe, alatan 
honey? Surely no on m tip Dace ten 
laces that ROT cds that every 
Latah Guiana Decon ust die. They 
the coming a become te ote carmen ct 
aie second wherefore of te. Oi 
cEvoy system. When w 1 : 
on to bare foundation the Hoe ar bred 
would become the feeders of the hatehing; 
the affected, living, debilitated young pae 
specdily die, leaving only the healthy and 
older field bees to feed the new brood 
is rather significant that foul brood is. sel- 
dom reported to have been observed in bush 
bees. It is what one would expect—given 
time; Nature alw preserves an equipolse, 
one seldom sees in feral life such disaster as 
sometimes runs through an apiary, as man 
in his blindness often contravenes some law 
of Nature. Even jn dealing with American 
foul brood, one is beginning to have an un- 
comfortable feeling. as is the case with 


European foul brood, that we may be killing 
However, if the method 


“the other fellow.’ 
is sweeping enough to kill the whole lot, we 
need not bother ow elves whether it Is bacil- 
lus larvae, bacillus pluton, or bacillus alvei, 
7 tis ina name? 
ı the power 


or bacillus X, Y or Z. 
t foul brood comes with 
to the black bee and that 
ad with the Italian, 


sertain extent im- 


ad I believe that by care- 


vonstitution only 
greatly strengthened, if 
at on the lines ecarri 
the trouble 


w ha 
mune, iS certain, an 
ful breeding for 


immunism could be 
fected, somewh 


not per 
out by Mr. Stewart. f course, 
of dealing with foul brood is that thousands 
of affected bees die away from the colony, 
Nature h ring taught them to leave the hive 
to die nd if one looks carefully one often 
Is ue protruded. 
See es the 


My opin 

main infect 

irectly robbing the germ- 

sting body ted surficienthy 

el agiccated sute y 

$4 deste Dow por this, of 
rel 


di 
the contr 


the body & 


Wherefore the 
t of the dis- 


sense-resisting 
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be 


the 
] rust, the more 
MD oan at vhimericah, 
feeding an attenuate 
a would be something 
a syrup 


a toxin to 


en 
ted virus or 
an attenun! “a preventing or an 
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marked golden h y : on th j- 
: 7 
n beauty alight on the ali j 
alight 


ing bo, 
ard, b 
bree but the f; 
waite always act remains that to 
ina, a means o close 
ability te ind from that st weakening of 
altoge control andpoint ou; 
gether the male r in- 
bacteria m to be declare A DOL 
heir way uids of th 4 at the 
Ek 2 into the hon he bees do mak 
is, T think te known history of bacteria tis 
eir abhor: h taking it acteria that 
can write yore no, ghee Der oes 
as strong cite with remeron 
hen alee on a micros akin; 
plate al wrong sunlight eu plate ander 
plate all the bacilli Re Nel e eE 
fore, T thine rons are killed, “These 
Per hat it is i ere- 
Brag te it at weaP tts, Ostet 
Ven gummer, months heip may be given. 
3 ving org: e given 
Menberan cee eee te should k 
food, hene rightly or entirely diges De re- 
fini increases, Yea it amont especially H 
uids—this is “ aconsumed in the bod; 
attracts bact effete matter,” and vhat 
whieh all hac teria, The toxins or is pat 
organism ae excrete whilst ifving in au 
ane toxany in time that organism in: 
posters: treo ee ae eee cs future 
know, but w ig this lasts we . 
Te Oe a natal 
eal with a f al can and 
fhvasion PSA S aene moderate 
their “opsonic a a Ne at ia eanan 
Roto NE white corpuscles oF LAKO CSTE ia 
their blood) t rpuscles or phagocytes in 
these tori pernornialy IP mane eninga cs 
Doai s in the fluids of tbe black 
ray eeoa I consider makes them ach 
victims to a first invasi 
prod HE Dae Da modern en enin 
eating their pa ents for bacteri: 
eases is to increase their 0] Ceman DR 
c sonic x 
era E resisting newer. forded 4 
a S, an oi sA 
prong, mad Met o'lati be obec 
of the modern beemaster TO a omet 
should be the same; thou: Ah See ne thie 
; gh, of course, hi; 
path is beset by still matr obataolen k 
do not suggest that he go about with a 
syringe and inject a virus into each bee, but 
as apparently the honey bee is able by 
iaa unes me honey in its honey sack 
sith bacillii, I can imagine that futu. bac- 
teriological investigators may find a Akia 
way to introduce by doctored honey or by 
H T attenuated form of the dreaded 
‘oul brood bacillus. Remember, it is no 
focii that do the damage in iea diss 
canes ee much as the toxins or poisons they 
excrete. ‘This fact of the bacillus being i 
the resting stage and having to be fed UA 
young bees direct to the larvae from their 
honey sack has caused many expert bee- 
keepers to hold that the disinfecting of hives 
s Tramer is a work ot supererogation tha 
chance of in veing so remote. This, 
however, is s zhted policy when we 
consider the eno s< rate of increase of 
en a single bacillus when it finds Itself in 
a suitable environment, If a young bee bap- 
pens with Its foot pads to tread on a d 
mant spar, the first time it lifts that foo 
iker- 


again to wipe its mouth wita its 
re precise, to clea 


chief, or, to be 
tongue with wonderful notched-like 
comb, it is e e how occasionally 
a germ mAy thu red to the lar- 
vae, Therefor and frames should 
be disinf a] with strong rdeaux or other 
suitable germictde. The of success in 
ling with foul brood is to keep your 
however, 


if you fnd, 
endeavour 


de 

colonies piping strong; 
that notwithstanding your 
continue to dwindle and le 


them unmerciful! according to t 
pfi if, where 


en and that back otitisa 


paychologleal 

n hee, like her modern numan degene: 
ster, begins to argue “Why should I 
acrifce myself for the good ot the 


‘mit my family’ and go 
to the dance.” ‘Then the “spirit of the 
hive” (the soclalistie spirit), stepping in, 
says, “Then go,” and drives her forth. Any- 
way, sure it is she returns a chastened 
cha er, and a certain stimulus is given 


community? I will 


to the whole swarm that is seldom attained - 


by the made colony. At least that is my 
experience, Some American beemasters who 
go in for made colonies, in fact believe in a 
form of artificial stimulation and go round 
the apiary and kick each hive. Though very 
fond of experimenting, I have never tried 
this plan myself, 
Gentlemens my paper is finished, and 
knowing that it contains much that is some- 
what original and revolutionary, I sit down 
stoically and await being hung, cut down 
and quartered by my friends, many of whom, 
however, no doubt, have not given as many 
minntes to its “consideration as I have 
months. “Lis but the ordinary fate of those 
who suggest some new departure from the 
ordinary. In conclusion I would say it is 
the very rapid transmission of the foul 
brood bacillus from one bee back to another 
that accounts for its exceptional virulence. 
It is this fact that also gives to me the hope 
that careful bacteriological experimenting 
may prove that foul brood will lend itself 
exceptionally well to the anti-toxin treat- 
ment. I should very much like to see our 
Government Bacteriological Laboratory take 
up a series of experiments to this end, and 
would recommend that a motion to that 
effect be passed by this conference, as such 
experiments cannot be carried out satisfac- 
torily by private individuals, they not having 
the means, the time, the apparatus, or the 
ability at their disposal to produce what 
Pasteur not ineptly calls a “virus fixe.” 


FOUL BROOD, 


Dealing with “The Scientific and Practi- 
cal Aspects of Foul Brood,” Mr. R. Gibb 
sald the disease had been known almost 
from time immemorial, for Aristotle refers 
to it over 2,000 years ago in Italy. The 
disease, in the course of time, had killed out 
the weaklings in Italy, and possibly that 
was ove of the reasons why the Italian 
bee was a better resister than others. As 
Mr. Kirk had said, it was about the year 
1888 that foul brood was introduced into 
New Zealand. Mr. Gibb went on to say 
that he had examined -mimy colonies of 
New Zealand wild bees, and found that 
where the bees were in a state of nature 
in the bush, away from centres of infection, 
they were clean, and not affected by disease. 
It went to prove that New Zealand was 
clean to begin with until in 1888 the disease 
made its appearance and swept through the 
country like a plague. All the bees at the 
time were black, and had not been subject 
to any brood disease. It was the real 
foul brood they had in New Zealand, and 
not black brood or any other disease. ‘This 
had been established ‘beyond doubt by the 
tests conducted by Dr. Phillips from speci- 
mens sent from this country. When they 
got right down to the lowest forms of life 
it was bard to tell which was vegetable 
and which animal, but he believed that the 
cause of foul brood was a vegetable growth, 
4 lowly kind of fungus. They might have 
got It in New Zealand through the impor- 
tation infected areas 


it came from the imported Italian bees, 
but did not know about the truth of that, 
No doubt the means by which it was spread 
throughout New Zealand was by the assist- 
ance of the now much-condemued box-hiye. 
Mr. Gibb’ went on to deal with some of 
the many cures which had been advanced 
fo cope with the disease, and sald that 
the crux of the whole thing was to get 
to know just what each man's idea of 
rottenness was. Whe McEvoy treatment, 
with its peradons, was probably the best 
means of coping w 5 
Ber had: Ping with the dišease that 
Mr. Hopkins described his experiences | 
dealing with foul brood, and men eth at 
success In stamping It out ee toned thelr 
Mr Ireland thought 
ment of the disease 
r Cottrell mentioned some exam 
of wild bees which he had mad 
ah hatte Islanda, © 


K a a highly 

were Ui u sin nature, 
A witi the Jisense 
t think it advisable 


the McEvoy treat 
was the best extant, 
uations 


“i 


elvilised 


but were b 
Whe President Witt 


allow the bees to clean out infected 
eas It was best to do away with them. 
Mr Langford asked what the results were 
of the experiments being conducted by the 
Department. 3 
The President said the results would later 
on be published in detail, but so far there 
fad been no signs of the disease from 
foundation made from badly-diseased 
‘The same colonies would be kept 
r to see if they still kept clear of 


wish to see. 

Mr Hutchinson said that in Professor 
Cheshire’s experiments it had been found 
that foul brood would stand being boiled for 


eight hours. He would not be too sure 
of the result of the Government expe! 
ments until the colonies had had another 
spring. 


Mr Gibb reiterated that, contrary to Mr 
Barker, be had found Italian bees more 
immune to disease than the black. Vhen 
Italian bees were being treated they worked 
along the same lines as the apiarist did, 
but the black bees did not. The germ 
conid only be carried from e hive to 
another through the honey; if it could be 
carried in the air, there would be no hope 
for apiarists. In a microscopic examina- 
tion of foul brood, he had found that the 
germs of disease were so thick that the 
longer one looked the more one could see. 
Therefore, he said that the bees could not 
clean out the cells properly, There must 
be a distinet break when they wanted to 
get rid of foul brood. (Hear, hear.) 

On the motion of Mr Brickell, a hearty 
vote of thanks was accorded to Messrs 
Gibb and Barker for their papers. 


AN ANOMALY IN FREIGUTS. 

Mr Brickell made some interesting com- 
parisons of the rates charged by the Rali- 

Department between honey and butter 
and beehives and butter boxes. Over 100 
miles one ton of honey was conveyed for 
£1 6/6, and one ton ‘of butter over the 
same distance for 14/6, leaving a difference 
of 12/ in favour of the butter, Moreover, 
the honey was conveyed in any trucks, 
while special conveyances hy be 
vided for the Imtter, 


a 


: whilst the measurement 
for butter was approximately sft. This 
meant that for every four tons of butter 


that each truck would carry, six tons of 
honey could be packed in the same 


space, 
Beehives were conveyed at £1 13/7 per 
ton, against butter boxes at £1 0/9, 


though they were made of the same timber 
and there wa 
value, 


ay : 
It was decided that a deputation, con 


sisting lekel, Hutchinson, 

Sron mid wait on the 

) s asking for a revisio 

of the freight rates, eres 
AM ONT TO THE LAW. 


Mr Bartlett-Miller said it was a well 
known fuet that upon the success of the 
Aplarles Act depended or less, the 
3 


some 


Kirk it 
Honus, 5 most adequate- 
iy. He Heated a number of verbal 
amendments e existing uct, and, iD 
additi Mr Kirk intended tọ have an 
entirely new Act Introduced, which would 
be of very great Importane: By this bill 


it was proposed that the Governor mighi 
from tin time, by Order-in-Council 
gazetted, prohibit absolutely, or except in 
necordance with regulations under thee Act 
the introduction into New Zealand, either 
generally "or specitied | colony 

+ port, o 
foundation, 
g which 
disease tuto 
amending 
against i 


place, of any bees, honey, 
appllances, or any other 


was likely to introduce any 
Now 


Zealand. ‘The 


proposed 
ides by the santo m 


me means 
a portion 


, la o Portion of 
likely to spread disen us diseasel 
He iven to appoint any specined Ye, WIN 

rts to 
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be the only ports of entry for bees, honey 
comb-foundation, appliances, ete., and als: 
to prescribe the manner in which infected 
packages shall bi treated, cleansed, de- 
stroyed, or other 
for the registration ¢ 
amount of fees we i 
such regulations shall, ) 14 v 
id before Parliament, if sitting, or, if 
ot, then within 14 days after the next 


A 'ovision 
s and the 
provided for, Al 


iso 
within 14 days, he 


succeeding session. Mr Bartlett ` Miller 
went on to say that they should endeavour 


ies transferred 


get the Government 
from the control of the Fields and Orchards 
Division to that of the Apiaries Division, He 
also called attention to the urgent need for 
equipping tbe inspectors with motor cycles. 

Mr Adams thought that in the amend 
ments to the Act provision should be made 
for apiary inspectors to have power to deal 
with honey produced under tusanmitary con- 
ditions, This work should not be done by 
the Health Department, but by the apiary 
inspectors. 


Mr Gibb said he thought that possibly 
Mr Kirk might instruct his inspectors to 
report such things to the Health Depart- 
ment. Then, if no action were taken, the 
‘Association could complain. 

Mr Adams’ motion 
carried unanimously, 

It was also decid 


then and 


put, 


d that Messrs Bartlett- 
Miller All Cottrell, and Gibb should 
wait on the Premier, d ask his assistance 
in getting these proposed amendments on 
the Statute Book. 

Mr Bartlett-Miller, on behalf of the pre- 
Filent, then moved that the ist 
attention should be drawn to the 
passed at the Jast annual conference, i.e., 
the compulsory registration of apiaries, but 
that the fee of therein proposed be 
raised to 5/, this money to be spent upon 


ate experimental bee farm with 
in charge who is an up-to-date 
qualified queen-raiser. 

Mr Hutchinson opposed the motion, 
thinking that they should not be taxed to 
pay for an experimental station when other 
industries got it out of the consolidated 


trying to 
under the con- 
y sion. Under pre- 
s, it might as well be in 


Ww 

r Bray aftir 
a registration fee 
red lost, the motion 
Conference adjourned. 


an 
ing the pri 
been put 

was carried, and the 


DEVELOPMENT OF THE LOCAL 
MAREKET. 


(By R. W. BRICKELL.) 

no part of a bee man’s 
which causes him such a lot of 
y aud anxiety as the disposal of mə 


are all producers, aud kuow your 
business thoroughly trom hiviug to sV it, 
through all the s stages till the ex- 
tracting is over, e of you go further 
than that, and pack your product so that 
your honey can take its place with 
ioodstufs of the community, 
credit on the producer, 

The securin 
for the he 


to the beekee 
not generally understoo 
‘To many beekeepers the market is a vague 


i place, and, I 


am af 
it 


msists of the n 
agency. The honey is se 
sorts of packages along with a few onions, 
poultry, potatoes, aud so ọn, 


Most of us also bave a vague sort of idet 
that honey will sell of itself, and if It 
doesn't, We blame everyone except Oui 


selves, Instead of making an effort to keep 
it moving, a 

What would you think of the jam mant 
facturer who sent his jam in iu Golib. tins 
to a commission agency, along with we 
onions, as we send our houey? Do yon 
think you would like ro see it ou your 
kfàst twble? And what has boney de! 
tw warrant such treatment? a 

I venture to say that it the same syste 
or want of system, were followed by Ue 
manufacturers and producers of other [049 
stuns thelr sales would almost entirely O5 
appear 


The Ramer ny me is that 
as much as it is. At the pri d 
not believe that one person i QUe I do 
honey at all; and T am quite snre thats’? 
one in 20 uses it as on article of aE not 
larly. If you think I am exaggerati regu- 
on your friends in and around th Dg, call 
and ask them what is their consump: town, 
honey per annum, Dtion of 


Have you ever thought o ibili 
of the New Zealand market nioo bilities 
are, roughly, 200,000 homes in this Deine. 
Is Ib, of honey per week an extray. mon, 
estimate? Perhaps. Then cut it in rita 
say Jb.—threepence per week per hom and 
an average of five people, and this for e of 
the most delicious articles of diet” th ge 
Nature in her bounty has provided. that 

This small estimate of Mb. of 
divided amongst five people per week 
that em tous of honey are r 
annually for home consumption, Just think 
of it. Yet some of our fri pest 
over expor axlents me orrying 


honey is used 


honey 
means 


market. Now, my appeal to you i 
i " 4 o La 
your fund dvertise, and remedy the ce 
satisti state of affairs. : 
The direct result of advertising is always 


an increase in consumption, gi y 
bag by a substantial imerease in the a 

rm received by t jucer. i 
worth wor ing for? a ee 

In Canterbury, quite recently. rgi a 
tities of honey could be DONDE sae 
34d. per ib, and I have it on reliable 
authority that some producers offered their 
crops and received less than 3d per lb. 
Canterbury honey would hold its own with 
any honey in the world. 

Advertising can be undertaken in many 
different forms. For the first y I wou 
suggest to the incoming executive the fol- 
lowing forms to commence with. As the 
National grows in numbers and in strength 
other phases can be undertaken with ad- 
vantage, 

First, 1 would suggest tiat a large portion 
of the funds at the disposal of the executive 
be set aside absolutely as an advertising 
fund, _As soon as this fund is known the 
executive should appoint some advertising 
expert, tell him what is wanted, tell him 
how much money there is available, and he 
Will suggest a scheme. 

1 wish to emphasise here that it is useless 
for auyone without expert knowledge to Con- 
duct aw advertising campaign with any hope 
vf success, It is better to do no advertising 
at all than to add to tke mass of ineffective- 
sess Which passes current as advertising in 
many of our daily papers. 

The advertising scheme wouid probably 
consist of the reguiar publication of articles 
on the use and value of honey as an article 
of diet, and not, as at present, a luxury. 

Also the regular publication of litte 
pithy paragraphs in the advertising columns 
of our newspapers, and the regular publica- 
tion of the various incidents connected with 
the life of the bee. 

Another phase of advertising would be 
undertaken which would uot cost much 
money, It is that the Executive use every 
endeavour to induce ev bee-keeper who 
has honey to gell to show at our Agri 
tural, Pastoral, and Floral Shows. At the 


present time ‘most of the societies give 
prizes, and nearly all of those who have 
uot honey on their schedule would place 
it there if th was any competition likely. 

l1 is regrettable, however, that two of 
three entries is, 1 am afraid, above the 


average, whereas there should be thirty 
or forty for every class. 
unten any show and watch the people i8 
Pout of a good exhibit of, suy, bacon Bee 
mie each one says "J like that,” another 
coe Anothe nd unconsciously bacon 
CRES Hit before the mind's eye. There is 
ie suggestion of the large industry 


yelved il 2 is 
popular, tt everybody uses pacon, It 


Follo 
hibit. 


v the crowd round t ney ex- 

4 the ho 

it, We or three smal) pots ig all that 

£ such The people pass on without oe 
nf a ce. ‘Phere i è 

comparison ang suggestion of how delicious 

it looke which large exhibits convey. 


these 

out by exhibit, 
Secretar y the 8 c 
to al ten, al a 


+ And send it ba Kk, 
e to do would 


of this form apa forward, 


Publicity 
advertising is 


invaluable, 
Now as t 
of the denena 
; eh the 
r tyment ot the 
er some money, 
ere present 
oluntary cany. 
Association, oe 
i Bi ports an 
thonsinds ga meal Departments these 
keeper: 
the Dominion, Rar M ene 
g > 


to get a membership of five hun- 


at least, if a 2 
This memen will do a little work. 


Vi P woul iy: 
is: sufficient funds te Tes, the Execn- 
year. If we cam increase the mon the first 
of honey eyen 1a rer ib i general price 
extra profit for vere A means £2 6/8 
means, further, that for on produced. It 
keeper spends every 5/ the bee- 
ciation, he has a vems ciption te the Asso- 
E2 6/8 i ratara VETY good chance of getting 

There is another poi 
of Ene teal markek hh ' 

era 
Is trecrition by this Conference, and that 

R Wholesale and retail price. 
ouch Js the condition of commercial life, 
a get away yet awhile from the mid- 

Until the beekeeper: ji : 
that there are three, aE Gace oe 
people to whom they can and do sell their 
penar, and treat each class differently, there 
18 pot manehi Borstbility oray geniy asaf 

r ng done. 

The classes of buyers are the wholesale 
merchants who sell tò shops and stores only, 
retailers who sell to the public, and the 
general public. 

When the merchant buys be expects to 
make a profit on his purchase somewhere 
in the vicinity of ten per cent from the 
storekeeper, and the storekeeper in _turn 
expects to make a profit of 20 to 25 per 
cent from the general publie 

Unless the beekeeper: protect the mer- 
chant by charging the retailer an advanced 
price, the merchant will not handle; and if 
the beekeeper does not further protect Tia 
storekeeper by charging the retail price, 
the storekeeper will not handle. 

if you can retail, by all means 
get the merchant's and the a 
pr in addition to your proguc rah 
RaR giving other beekeepers a chance 
Mea ot so fortunatery situated: as 


yourse p ‘ é 
ae let me tell you W has ae 
place in Dunedin within tan if BU oe 
When we handled honey ar corel ore 


he development 
requires serious 


in 


own sections at 7/6 te DOF af each. á 
sale. ‘They W al so did the cou- 


voduction increas a c X 
Oe FET unfortunately the competition, 


e e he bee men to 
So anxios, that Doa an the wholesale 
make sales, tahy fallen, until quite y 
has steadily oftered and sold as 10 
mun a dozen, Do not think for 
G per ver, that the publie of 
pew. One shop at least Sior 

price, 


a moment 


reaping the 
Ptains Its 


and during the £ 


mainta 1 gels each 
part of the fese sume sections, th 
dozens the majority © 
must © within 

sell £ tions have beet i 

or ple 

and 1 am please yA re dozen: 

my last Hne at F int m de 


impor 
t is the 
wet. 


“Another 
local marke 
pdu 


e 
Hight d 


str 

ellcate 

should 
the 


hone, 
1's, 


y state 
ge egntains, © 
producer 
be he produce! y 
different labels d Hoye, say, the 


Jhen a woul ul e 
wakes | ty oh ality t next tine i 
exactly the san none of the same Bee by 
yurehuses it. If nother grade, 


she may ty # 


i 


available 


line ‘amiliarise her wi 
Fences standard ees the standard 
should he sog etl, iu value to jam, and ip 


High-grade jams, ‘Wout the same rate ay our 


there are low 
ey which e lower 
Same rate, still they woua. command 


The act upon the market. Nt Hot have 
TA per 1071 Price should 


b in 
vha acka 
what may be A kages o 


S, pots, tins 
Plus the cost eta pi 


good work if mae aland we can do just 


be loyal t 
Wl, the Executive 
From time 


nd every one will, like 
o the other and to our 
of the National, 

EA r to a the Executive y 


at 
Give their l. 
commercial hone’ trial, they are all 


beekeepers, F 

3 kes sS. Remember, ey 
aan aog for you and trying to n 
J erests, and deserve your hearty 


support, 


— 
FOSTERING THE HOME 
MARKET. 


(By J. ALLEN.) 

Mr. Chairman.—At the present time the 
beekeepers of New Zealand, through the 
National Federated Beekeepers’ Association 
of New Zealand, assisted by the Apiaries 
Division of the Agricultural Department, are 
making an effort to epen up an export trade 
in honey. While hoping that this effort may 
prove successful, and that the trade may 
develop at prices satisfactory to the bee- 
keepers of New Zealand, I think it would 
be a mistake of the first magnitude, so far 
as our industry is concerned, to neglect to 
foster the Home market. We cannot afford 
to do that. It is right to do our best to 
establish on satisfactory lines the outside 
market, It would be fatal to neglect the 
market at our own door, Of the two markets 
I regard the latter as being very much the 
re important, and I do this for the follow- 
ing reasons; in the first place it is at our 
own doors, it is our own market, there is 
no import, we have as it were the ball at 
our own feet; in the second place it would 
he admittedly for the good of our nation 
to develop along the lines of a very much 
larger use of honey as a sweet; and in the 
third place it is capable of a development 
that it would be folly even to try to guess 
at—a development tha if it were to take 
place suddenly v j a ne export 
market unnecessary for many = 30 Coe 

á 7 y z further with regard 
1 will not say auy OE fostering the Home 


he importance o 
iket. We are probably all as as to 
that, 1 will rather try to indicate the best 

ish it. say 


means to accompli 
will uot be loug 
delay the meeting 
two headings. ‘The 


INTRINSIC 


ssarily 


VALUE. 
i srows in 

stax each variety of fruit that grow 
Just as each vate own colour and favour, 


our gardens ld 


akes of as much variation as 


flowers to gather from, 
its own characteristic 
1 consistency. While 


there are y 


then variety having 


colour tlavour aud $ nt 
ages however, there are ja et 
tu’tiitics a few principal sources 

3 gather thei 4 

e he bees gathe 

N 7 bably iu most localities 
nie limited to not, mon than 
three that count. In my o 


of Wyndham, beginning as © 
üy iu the spring, veh 
with, aud then tii ¢ 

bush flowers. 

tu rplus hones 

are there, aud KA 

nly to serve the YO'Y eos. 

sas EC 


e started on 


ort, For 
ragwerls honey 


According to the mixture that the bees make 
of the two, Now, what I want to point out 
to you is this, that if the beekeeper is going 
© create a demand for his honey in his por- 
tion of the home market, then he must know 
lis locality, and know what his bees are 
doing, and further know when to extract 
and when to leave it alone, If any one wants 
to test this matter for himself, let him 
supply one of his customers with clover 
honey, and another with ragwort honey, and 
watch the results. It will be a lesson as to 
how the law of demand affects the market. 
You can readily understand how foolish it 
would be in my own case if at the end of the 
cloyer season, with, say, several tons of 
clover honey in the hives, I were to put off 
extracting until several bundredweights of 
ragwort had been added to it—enough to 
flavour und depreciate the whole crop. New 
Zealand is favoured in that it may be said 
that from end to end of the Dominion the 
principal source of honey is white clover. As 
all beekeepers know, this is the finest of all, 
and it lies with the beekeeper to harvest it 
as pure as possible. If this is done, then he 
has an article that will create its own 
demand; an article whieh put on the market 
in proper form will find its way into every 
home; an article which will find a place as 
a regular line in every grocer’s shop, and 
have its price regulated according to the 
supply and demand. That is what we want. 
We want the honey to sell itself; to become 
a necessity on every table; to take the place 
it deserves as Nature's finest sweet. Now 
I come to my second heading, and that is 
putting it on the market in 


PROPER FORM. 


1 believe some of our honey is finding its 
Way on to the market in old kerosene and 
other sorts of old tins. This is madness. I 
don’t like to see good clover honey meant’ 
for Home trade pnt into new tins, let alone 
old ones, and glass bottles are no better, 
rather wors Some seven or eight years 
ago I was running a small dairy factory 
making butter, and the question suggested 
itself to me, Why not put up honey the same 
as butter? At the time we were putting 
the butter up in Hb pats for the Dunedin 
market, and it seemed to me that honey put 
up in the same way would meet a ready 


sale, Out of that suggestion has been 
evolved what is known in the South as the 
pat system of putting up honey. As a 


result of that system the Dunedin market 
has taken all my honey for the last seven 
years at an average of 6d a pound with a 
ready sale, while formerly, when I put it 
up in 6Olb. tins, it had a dragging sale at 
44. In the one case with a greatly increased 
value to me it is creating a demand for 
itself; in the other it simply was not wanted, 
most of it probably being bought by retailers 
to repack in glass or tin and sell retail 
much depreciated article at a much enhanced 
value, I am not, however, going to occupy 
your time lauding the pat system. I am 
told that in the North honey does not granu- 
Jate hard enough to be so dealt with, and 
I ean casily understand that in any e 
Where the aplarist has bad no 
experience in wrapping, it will se 
tedious and laborious. What I wish to up- 
hold is this; that we should adopt a package 
suitable to both retailer and consumer, Here 
is the crux of the position, Tin and 
glass suit retailer well enough, they do 
not suit the consumer, and that is fatal. 
Glass is too expensive. Tin is cheaper, but 
you cannot take the honey from it and put 
it on the table in a presentable form, The 
consumer soon finds this out and so its 
consmiuption ix limite Notwithstanding 
this difficulty, howe , a good deal is being 
done in some markets with 2Ib, thas. 1l 
that this package bas had a 
ready sale on the Iu vargill market und 
that there is a good demand for it there, I 
venture to say that if instead of 21b, tins 
2b, paper pots had been used, the 
demand would have been very much 
increased, and that at a greatly enhanced 
value to the beekeeper, 
Jook into this matter. In 


Beekeepers should 
paper we bave 


u x 
Mw will be 
sumer very 


Perhaps it would not be out of place for me 
to particularise with regard to these three 
packages. The paper pots taking the 2Ib. 
size add $d per 1b. to the honey. Compared 
with 2lb. tius there is a difference of about 
4d per Ib. or £2/3/6 per ton in favour of the 
pots. If the difference were the other way 
as to cost I should still expect best results 
from the paper pots. In shape they re- 
semble a small flower pot, being closed 
with a paper dise, very eas put in place. 
‘The honey requires to granulate before 
being shipped, The Aiken honey bags are 
probably known to most beekeepers, hay 
been on the market for a good many sen- 
sons. They add (taking the Zb size) ju 
td per lb to the cost of the honey, or less 
than half the cost of the pots. They are 
more tedious to handle th the pots, as 
they require to stand in trays to granulate 
before being folded up. som package, 
however, they are very suitable, and will, I 
am sure, receive the approval of the con- 


sumer, With regard to the parchment 
wrappers, I cannot speak with the same 
freedom. ‘Their cost is àd per Ib for 1b 


size, but, as I have already said, they have 
not been a universal success, In my own 
case, with two assistants, I can take off 
the moulds, cut, wrap, and pack ready for 
market at the rate of one cwt per half- 
hour or 1léewt per day. I would very much 
enjoy a race so far as speed is neerned 
with either the pots or the bags; or the 
tins either, You have before you a sample, 
and you must judge for yourselves as to the 
suitability of the package. The moulds for 
storage for granulating cost £4 per ton of 
honey, and, with ordinary care, would last 
a lifetime. I make them much more simple 
now than I did at first. They have this 
merit, that they are as handy as 56lb tins 
at extracting time, they can be filled and 
stored away quite as quickly, and, if any- 
one is interested, I think I can show that 
the honey can be got ready for shipping 
after it leaves the moulds at as nearly as 
possible just the same price as if it were 
put into 56!b tins, 

There is one thing which I must not fail 
to mention, I don't know that it will be 
the case with pots; but with bags and 
parchment, if the honey is exposed to a 
moist atmosphere, it will attract moisture, 
and, as we sometimes say, it will weep. 


Now, sir, let me repeat, as far as the 
Home market is concerned we haye the 
ball at our own feet. We have no opposi- 
tlon from outside, and if we will make 
up our minds to study both the consumers 
and the retailers’ wants, but principally 
the consumers’, then we will increase the 
demand by leaps and bounds. Honey will 
become a staple article on every table, as 
necessary as butter, sugar, or any grocery 
that hag become a necessity, and let me 
add that this will be a benefit not only 
to the beekeeper, but to the consumer 
as well. There are many other ways in 
which we could do something towards in- 
creasing the demand for honey, but I 
hold that in the end we must depend prin- 
clpally on the intrinsic value of the article 
itself, and on placing it on the market 
in a form suitable to these who have got 
to i it. We can make our honey sell 
itself, 1 was speaking to a friend once 
about our Southland climate—it was snow- 
ing at the time. His remark was, we do 
not require to praise it, it speaks for itself. 
Phat is what we want our honey to do, 
Pla on your own or your friend's table 
a nice pot of granulated honey beside a 
plate of scones and a pat of butter, and 
unconsciously you will find the saliva flow- 
ing in your mouth, The honey will quickly 
disappear; but the demand for it will not 
disappear, The children will want It—the 
whole household will want it, and that is 
the best of all reasons for impelling the 
housewife to purchase it. 

In conclusion; In what practical way can 
our National Association help the beekeeper 
In so far as these two necessary things 
are concerned? In asking this question, I 
am fully alive as to the fact that only 
the beekeeper himself can do what I ask. 
There are, however, means by which the 


Association can help us, The first is by 
bringing pressure to bear on the Agricul 
Gi 


I am aw 
y (probably greater 
any of us juet now can 
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that this 
difficulty 


than 


measure), but it will never be easier 4, 

now, and I consider that the Associa" 
should at once go into this matter po 
sift it to the bottom. The other ina ttt 
by which our Association can help q 
I wish to draw your attention to is throug 
our advertising scheme. If we can get : 
official pronouncement as to the valne eH 
the honey, and can then use the name of 
our National Association in connection with 
a grade brand, it seems to me that we can 
in some measure standardise our hone: 

and thus make it easier for the consumer, 
in buying, to follow his taste. I think jt 
will at once be admitted that such a re 
sult would be of infinite importance to oyr 
industry. 


Mr. Allen then moved that it should he 
an instruction to the new executive to 
confer with Mr. Kirk as to the possibility 
of grading honey for local consumption. 

The resolution was carried unanimously, 

Mr Hopkins, referring to the pat system, 


said he had brought some honey in this 
form from Oamaru the North. He took 
every care to keep it cool, but be 
fore reaching Auckland the honey had 
melted. The climate in the North militated 
against the success of such a system of 
packing. 


Mr Bartlett-Miller said that some of them 
had put honey in Aiken paper bags, and it 
kept well for some three months, and then 
began to weep at the corners. By giving it 
another coating of paraffin x at 110 de 
grees, however, the corn were sealed 
over, and he had the packages for over two 
years, and they were still as good as ever 

Mr E. G. Ward: You practically hermeti 
cally seal the package by doing that. 

Mr Rentoul said there could be no ques 
tion as to the advisability of developing the 
local market. The association which he re- 
presented was very strong on the matter of 
orting, and he thought this should be 
scheme propounded for 
veloping the market The Canter- 
bury beekeepers had been up against a dead 
market for so long that they wanted to pro 
mote an export trade. 

l 


Mr referring to Mr Brickell’s re 
marks, he did not think they did 
enough advertising. So far as the pal 
system was concerned, he bad found it av 


ellent one, though it had its drawbacks, 
for the packages were inclined to ‘weep 
if left in the store after September. At the 
present time he was wavering between the 
2lb tin and the pats. 


Mr Pearson thought the fostering of the 
local et and the development of an 
export trade went hand in hand. On behalf 


ociation he represented he moved 
that the association be advised to write to 
all large beekeepers, inquiring what they 
were prepared to give towards the cost of 
an advertising scheme, aud also that the 
ace empower the incoming executive 
pend 15 per cent of their revenue o) 
1 advertising. Mr Pearson added that 
this percentage could be moved up or down. 

The motion was seconded by Mr Langford. 

Mr Brickell: I think ıt should be 75 per 
In reply to the president be 


of the a 


cent at least. 

said tùat he did not think the export 
scheme would cost the executive much, The 
cost of exporting must be borne by the 


shipper, and no one etse. Iu his opinion It 
would be well to withdraw the motion, w 
ing the matter for this year in the hands 
of the executive. i 

Mr Bates: How do you propose to mise 
the funds? 5 den 
Mr Brickell: The registration fees un 
the constitution will give the fees. ee 

Mr Pearson agreed to the course ra 
gested l Mr Brickell, and the me! 
was withdrawn, 

Mr Baln said it 
wntil they id tell the 
a better price by è 

Wl give what pone, play 

nt the merchant could he 
producer off against another 
market. e m 


Kirkesald that thelr experience ig 
Hnes of pre ot 


they could 

the 

liked, 

one 

local 
Me 

other 


buyers € 
‘At pre 


had estabhshed 
footing, 
Itself, 


a good export trade, 
of co-operative Ol 


— 


, Mr Kirk urged the strictest loyalty. 
ead seen the life of one or two co- 
operative associations endangered by the 
Gioyacty of its members. In the matter 
de advertising, he instanced its value from 
of Mexample set by the tea exporters of 
Ceylon. ‘Their industry was nearly dead 
(hen they decided to put a small export 
duty on every pound of tea, The money 
ay collected by the Government, and 
Minded to the Planters’ Association, by 
Miom it was spent for advert 
oses. That was why on every 
ation, and, in Met, everywhere 
went, they were continually coming acr 
Meeylon tea.” So it shouid be with 
Zealand honey—not Smith's nor Brown's 
honey, Imt "New Zealand honey.” (Hear, 


hear.) 

Mr Iretand agreed with Mr Kirk as to 
the relation between export and local trade. 
So far as the local market absorbing any- 
thing like 2,000 tons per annum, nothing 
was ever developed up to its fullest pos- 
sibility, and the difficulty would be to get 
every one of these 200,000 families to take 
their half-ponnd of honey each week. They 
had to export their surplus in order to 
harden the price on the local market. So 
far as the marketing of honey was c 
cerned, he disposed of most of his crop 
wholesale in 601b tins, the merchants putting 
it up in such packages as suited their trade 
best. A good deal had been said about the 
nse of petrol tins as containers of honey. 
He had never used them until the season 
before last, but he knew that a number of 
Canterbury beekeepers had adopted that 
system. It was not so attractive, but he 
had not fonnd that it injured the honey in 
any way. He would not advocate the vse 
of petrol tins except in the case of selling 
wholesale to merchants who put the honey 
up In smal! packages afterwards, 


Mr Askew gave an instance of where a 
co-operative association was absolutely 
killed by the disloyalty of its memners. 
With regard to the pat system. his idea 
was that it world not do for the trade. 
Many storekeepers had no facilities fo: 
keeping the honey in a cool place. 


The President hoped the new exeentive 
would follow out the advice of Mr Kirk, 
and foster the export trade, a commence- 
ment in which had already been made hy 
the Association, 


Mr E, G, Ward was satisfied that If he 
was to do any good work with bees in the 
future, he must be able to send his honey 
out of the country, to, when necessary, 
relieve the loca] market. “If you are going 
to kill the export trade, the best thing for 
me to do will be to drop ont of the indus- 
try," he concluded. 


ett, Brickell, m reply, sald he was 
by eda in accord with the advocates 
re export, but was of opinion that it was 
a In his opinion they had a 
Mr mnt local market if it were developed. 
Ceyt irk had instanced the success of the 
galon tea planters, and if they had New 
Zealand “national honey “in every. shop 
Inet? would not the consumption go up? 
erone d of the beekeepers al) rushing their 
piis in Mee the market at one time, sup- 
Pat qotld be distributed and regulated to 
omi athe demand. Co-operation and C% 
them ae selling was too big a thing for 
rled. wit {Loney in a second-hand tin car- 
erae adt the enggestion of a second- 
loyal poide, “Like, the hees, who nre 
m he fey thelr bead,” he went on, “let 
the Natia t9 our head, the executive of 
Mr Rie (Apprauke.) 

F Allan sald that nothing hs 
Mm more than to find. that: the N 
18 so gure of Its grounds In 
xport trade, but it did not 
the Toen) m from the necessity for fostering 


must He belfeved that they 
thelr Wag, Most on the Intrinsic value ^f 
balsy mey and ifa got-up for market 

before it advertising h a g fi 

Yet, They "t they not ready for ft 
market a” past able to put on the 
brand of the "AEE bearing not only the 


of the Dep; Assoclation, but the brand 

Hear, ma tment of Agtieniture ns Well. 
Mr Bartlett-mijjer 3 
Mr Al t 

war lan dia not think #0, Any scheme 
ý tise $: allow y pel t 

put up poor h mey under the "Avdaeiation's 

0, 


The followin 
order paper of the Go butions 


were in the 
to pressure of time 


ference, but 
» but, owing 
, were not read E 


1878—191; 
(By G. STEV: 


aequaintanes 
made in hon 


SON.) 
h bee farming 
1878, when, on ntrivine ae 
to fin 

a or O00 hives at Rose 
ardens, a few miles from town, and. pro- 
ably the first commercial apiary estab- 
shed in New Zealand. It was owned by 

1 Thomas U'Ren, both of whom 
joined the majority. At that 
time the frame hive had not reached 
Zexiand, and the hive in use was 
smaller than the Langstroth, and 


of two Dox provided with slots, from 
the combs were built, the’ honey 
cut out of the upper box and 
Strained. By this method, considerable 


quantities of beeswax were ‘also obtained. 

My own start in the industry was made 
at Ormond in 1884, with 50 hives, 
bought at 5/ a hive. These I trans d to 
Langstroth hives, of which I had purchased 
100. The season was a poor one, and what 
honey I got was gathered chiefly from a 
flourishing flax swamp near by, 1 ran the 
honey inte kegs, and shipped it to London, 
with the result that I received a debit 
note for 1/6, which, I regret to say, 1 still 
owe. 

Next spring I removed to a better site 
at Waiohika, and there I have remained 
ever since, next essay on the Home 
market was more successful, a ton I sent 
to Edinburgh yielding £48 net, which wis 
very satisfactory, At that time comb honey 
was much in demand, and for a year or 
two I received excellent prices for 1b 
sections, 104 and even 1/ in Wellington. 
Gradually the price got lower, and when 
only 6d could be got I gave up the trade, 
especially as extracted honey was beginnt 
to fetch higher prices, and I am much 
indebted to Messrs Moritzson and Co., of 
Dunedin, for the sale of many a ton of 
my honey at a e of 44d and Sd a 1D. 

About 1890 a r in the honey business 
vas made in Auc A Beekeepe 
tion was formed, with a paid 

a quantity of bee literature 
printed and circulated among th 
and consignments sent to the sec 
sale, An excellent bee journal 

i: Mr Hopkins: 
m did not last long, 
tisfaction at the result 
ts or other reasons. 


was 
bers, 
y for 

also 


was 
But, somehow, 
whether 

of the 
Anyhow, 
tion became defunct after a year 


or_ two. 

Up to the year 1886 oi 

was unknown in Poverty, Bay, 
ared in the most virulen 
Tose then leased to. 


887, foul brood 


BE att Being quite. ignorant 
pw to the disease, Ne threw the 
r into a heap in the E 
thereb ding the contagion, till the 


) hives was wiped ont 
another 


Mr | 
itnated 


of existence. 
large apiary of he: 
Hammond, near Ormond: 
n the two, my own 
itil the follow 

the hives, I foui 
a affected 


spring, wh 
a the bre 
Ist 


1 erop € 
following 
affected, 
antime, f 
American 


spring nei 
and many 
had written 
inspector, whose 
rouble T 


very 
full 


had 
to Mr y 
meth 


how 
hwith carried out. 
imt proved enic 


directions 


tedious ) ut 
act ae pe f Pa in my M ves; 
z pre worry to say that notwithstandn 
but Lament inspection, there are the 
hi es In the district afe a ouai iiu 
disease bas never ngi In ie ae 
form of its M the 
notable feature of a the 
effect of runnin, ra 
wead of contagion, ae DOS 
Sros nt Te Aral, owned D Usury 


situated on the LEN 
Vaiapoa River, entirely escaped, 
ih parehinsing bees from bim 


stocked my aplary- 
1s 


and it wis 


ni 
and 
that I re 


Up to r 
ee 
excellent euaid 


ears I had a number of 


Paas bomers among the leading 
lana. ap Napier, Wellington, md Aner- 
los ai er th all of these I have now 
from oa Ey Ect their supplies of honey 
also, wip ektepers, The Gisborne trade 
owa wich for man 3 I had in my 


Mls, is now so cut into by new bee- 
s to be worth very little, while 
on market is very much in favour 
(tvers. As this must he the experi- 
t many other beekeepers besides 
t is time something was done ro 
on a better footing, and 


ence 
myself, 
place the industry 
I look hopefully on the efforts of this’ Con- 


fetes DS ma attainment of that end, 
v add tha k į 
cessful eiai that I have been a very sue- 


™ of honey, having received 


iver medal for my exhibit at the N.Z. 
Industrial Exhibition of 1885, with a requent 


t the € 


lonial and Indian 


t 

m of 1886, which I did, and also 

z i , and also pail 
ayi it to the Out Country and the Exhibi- 
ion, A very fine exhibit of extracted honey 
Wag shown by a Waikato firm. he honey 
mena so white in colonr as our R.B, 
elass of ho 


then was, but I was told it was the 
Thon 


g y best liked 
attended a splendid show o 
Crystal Palace, where 
every shade of colour, from water-white to 
black, I as also introduced to 
tage paon apiarists, ana 
uit and bee farm in the 
ta of h oaa, It struck me, howeve is 
we had not much to les 7 Di 
fish ee o learn from Eng 
water on, T exhibited at the Mell 
my a Melbourne 
Exhibition of 1888 and the Dunedin Exhibit. 


Bone 1890, and gained first awards from 


I alse 
t the 
lioney of 


SURVIVAL OF 
FITTEST. 
(By A. JOHNSTONE.) 


I have heen asked to write a short paper 
on some subject in connection wi a 
keeping industry. ENG 

The subject I have chosen, “The Survival 
of the Fittest,” is one which is not very 
often discussed amongst bee-keepers, Never- 
theless atural law, and is of im- 
portance in the modern apiary, I am sure 
there are amongst you men who have 
noticed how strong some colonies are in de- 
fence of their hives, and also how weak 
others are—in fact, some will give in sooner 
than put up a fight, and make no resista 
whatever to the removal of their stores | 
robber bees. se weak colonies are, 
my opinio: 
a natural law that is being carried out—t 
survival of the fittest, 

Ts it in the interests of the industry to 


THE THE 


in 
wenerates, and it is simply 


try and protect these “wasters” in any 
other way than by re-queening? 
I sa, o. But there are beemen who 


evidently think otherwise, as shown by a 
ne before the Supreme Court 
recently, wherein a man 
ages from a patent agent, 
t having allowed a patent 
f£ weak colonies 

vas shinply a 
one-bee way 
the bees were supposed 
inside the hive to 
one as they 


revival of the old soldier's 


theory, in whieh 
to be all waltlog. iD 

vonet the robbers one by s 
bayondhrough the device. The advocates 
tthe device—and there were some experi- 
enced among them—maiutained that 
{ite derive would be of great value to, the 
industry, and, would Te 

7 immediate attendance of the bee- 
raed fhe vould enable bi to save these 
weaklings with MEOH tO a eet E 
mae ones ago 1 Introduced into, the dis: 


the Brace of bees, and T was Up 
t the yelow macnee in the aplary. ‘The 
1 were all black or brown, 


na ed blacks, 2 had been 

4 Hed blacks, and ha 
bu ty years. During that 
here for abot A been done to improve 


nothing had poses, Dut, on the con- 


t sniphuring the 
œ with the result 

of degene- 
Now, 


tice o 
etl 


hen 
that we had A 


rates in any given t 
when this new ti 
going, they soon fow 
which W ald not pul 


ould Meleared: t : 
aig on at male, Dut for miles round my 
and 


s complained that 


aplary the small farmer: hey used to, 


bees did not do so well as tl 
and were dying out. 


these 
Now, we just had some of 
core, We men would say, and contd 


save these farmers’ bees for them, it would 
re work, but to me it appears an 
effort to oppose one of Nature's a b 
my own apiary I tried everything 
cave my colonies, the bulk of which were 
fairly strong, until I could re-queen them, 
and one of the devices I used was the one- 
hee way, but I soon found out that where 
one bee vould get out a good number could 
get in, On one occasion I tried to hide a 
hive at night amongst the fruit trees, but 
in the morning several little fellows were 
waiting there for me to give them a one-bee 
way. That evening, however, I gave the 
weak colony a frame of brood and bees 
from an Italian colony, and there were no 
more robbers in that hive, and by adopting 
this method with all other weaklings. it 
effectnally stopped any further pilfering, 
and enabled me to requeen withont the loss 
gle colony. 

Satie consider all onr efforts shonld he 

directed to improve our race of hees for 
utility purposes, and we shonld not waste 
our fime in a blundering effort to appear 
clever by meddling with one of Nature's 
greatest laws. ve 

“At the present time, with the race o 
pede Mave there is no robhing of stores, 
There are, of course, attempts, Dut in all 
oases the resistance Is effective. 

Tt is my enstom every spring to make up 
ahont 100 two and three-framed nuclei for 
mating purposes, and, with a two by three- 
eighths of an inch entrance, there is never 
one of these robbed, althongh some are left 
aneenless right into the spring. (This is in 
the ease of their aneens being removed at 
a time when it Is too late to requeen, and 
T do not think them worth uniting.) 

The selecting of the breeding aneen is of 
great importance in the organising of a 
good race of bees, and perhaps the mating 
of the young queens is of as great import- 
ance. 

In regard to the young queens, I get the 
best results in midsummer, when there is 
a good force of drones flying in the apiary. 
Some beekeepers advocate very early mat- 
ing from selected drones, bmt after trying 
this method for a few years I had to aban- 
don it on account of some swarming strain 
of bees in my district having drones long 
before 1 could get them. There was also a 
disadvantage with late queens, bnt in this 
case the trouble was nneared-for queenless 
colonies with drones flying very late. T tind 
that, taking midsummer as the time, almost 
all queens are mated purely, and that with 
plenty of drones there is little danger of 
queens getting away from the aplary. but 
T have witnessed only one act of fertilisa- 
tion there. Tt is essential from a utility 
point of view, however, that all the queens 
in the breeding apiary should be of the very 
hest, and a man is lneky who has ane or 
more ovt-apiaries from which he can choose 
hig aneens for this purpose. 

T would close my remarks by again draw- 
ing your attention to this idea of improving 
our hees for utility purposes, so that, in- 
stead of tampering with Nature's laws, it 
may follow as 
“Survival of 
perpetnate ar 
credit to New % 


Christehureh, 


a natural consequence of the 
the 


Fittest” that we si 
of bees which will be n 
Mand. 


H 
THE OFFICIAL REPORT, 
The publication of an omelal report o 
the Conference iad’ been brought t ia 


enriler stage, when It was decid, 
: go, E elided t a 
Tor some assistanc In having the papers 


Printed. Mr Kirk. who had m 
: 5 a d made Inquiries 
aa to ayhether ithe Department had an 
Meh could be used for sneha pine 
Pore, stated that the T ‘partment woul 


Krant the sum of £10 towards the cost 
mr Kir cnt moved n vote of thanks to 
tlon, w+ Which was carried by naient? 


WANE CoN 


NT OF TONEY., 

went the ations 
ga AcE howi 
Uor troe water 


it was thonght that a man might buy honey 
containing only 16 per cent of wai er, 
liq it, and raise the water percentage. 


sugg the figure 
They, therefore, suggested that the fiz 
shonld he reduced to 22 per cent, and he 
Mnoved, “That this Conference of bec- 


i rove their 
keepers wonld lke, in order to prove 
Ees ntion that New Zealand honey obtained 
in any part of New Zealand, does not 
naturally contain such a hish percentage of 
water as per cent, to ask Mr Kirk to 
instruct his apiary inspectors to callect as 
many samples of honey as possible and 
submit the same to the Government Ana- 
lyst for h lysis.” 

i s deferred until a commit- 


Di a 
tee had ed the authorities, and, 
Inter on, ibb announced that the 
matter had been brought under the notice 
ef Dr. The suggested drop to 


22 per cent had been mentioned, but It 
had heen decided to defer fixing the per- 
ntil the analyses were made, when 
e struck, 

zina] motion was seconded by Mr 
Hopkins, and carried unanimously. 


CO-OPERATIVE EXPORT, 

Mr Cottrell read a report f the com- 
mittee set up to consider the question of 
co-operative export. The committee, having 
regard to the importance of obtaining re- 
liable data on which to base an extensive 
co-operative export scheme of honey from 
New Zealand to other parts of the world, 
suggested that the executive of the Asso- 
elation should be asked to obtain this in- 
formation from two already successful 
honey producers’ associations conducted in 
the United States. The committee further 


suggested that upon the receipt of this 
information the Executive shonld be in- 


structed to formulate and put in force for 
next honey season a workable scheme as to 
the hest means of obtaining the highest 
possible price for New Zealand honey on an 
export basis. In inaugurating the scheme, 
it was further suggested that the execntive 
of the Association shonld approach the 
organisers of two New Zealand prospective 
co-operative concerns, with a view to w 
ing in with them on the best terms ay: 
able, 

The report was adopted. 

Mr Cottrell then moved that the exeentiye 
he instructed to formulate a workable on 
operative export scheme on the lines of 
mies ee report dated June 20. 

Mr Brickell seconded t i vhic 
TTR d the motion, whieh 


MISCELLANEOUS MATTERS. 


On the motion of Mr Allan, it w: 
2 Allan, as de- 
fare oe the he Commissioner to 
J ey in his weekly repor: 
mar ARA h weekly report of 
mother resolution, moved h; i 
a 1 $ ed by Mr W. 
Hooper Teed, drew attention fo ihe ie 
ae ear honey figuring with dairy pro- 
ae n the exhibit arranged by the High 
duce in the exhibit arranged by the High 
London next eptember, and he 
Bakers and Confectioners’ 
Sho which take pla 


consecutive: 


Weeks re or after fh 
event. This wag tte e first-mentioned 
Bs a wis seconded hy Mr Askew, 


On the motion of Me 
Mr Bartlet Mien at A 
adoption of tho o 


On the motion 
decided that the erno ould cet 
the advisability of holding tet cous! 
ergnec at Auckland during N 
apres ; 
firming the’ resolution 


i 
resolution pas 
garding th 
XI 
aed, 


Conference 
Ing of hone 
by Mr BG, 


rt. This 


x ELECTION OF OFFICHRS, 
The electi, vere i 
lows:— President Mey x 
AR t fe ie Hert -Miller and 

ottrell); v ident 
(proposed y is 
Second Mint 


resulted as fol- 
>» Allan (moved by 
seconded by Mr 
Mr J. S. Cottrol 
artlett-Miher ang 
k E ecretary and trea. 
Go Renal ate tM 

Db i y Mr ntt-Mille: 
Messrs Ireland and” Gibb were eed 
ers of the executive for t South 


pronare Hutchinson, Gilling, and 


by 
l by Mr Gibb); 


On the motion of Mr Adams, a hearty yore 
of thanks for past services was accorded 
to the late presidemt and secretary. Tt 
was also decided that the sum of £16 ana 
is expenses to the Conference should be 
yoted to the late secretary (Mr Ward), 


RAILWAY FREIGHTS. 
Mr Allan reported that the deputation 
appotuted by the Conference had waited on 
the Minister for Railways iad reci 
his assurance that their 
would be taken into consideration during 
the revision of freights which was to take 


place short! 
At a late age, Mr Allan reported that 
another deput; had waited on the 


Premier with rez to the proposel amend- 
ments to the Apiaries Act, to emphasize the 
need for equipping the instructors with 
motor cycles, and also with regard to tne 
meed for a change in supervision of the 
Government apiary—to bring it under the 
control of the Apiari ivision. They 
were favourably received by the Premier, 
who had promised to see that these things 
were, as far as possible, carried out, (Ap. 
planse). 


N.Z. PRODUCE IN ENGLAND. 

An address was given by Mr W. D, 
Lysnar, the organiser of the Bristol and 
Dominions: Producers’ ociation, Ltd., on 
the advantages to be gained by shipping 
to the West of England ports in preference 
to London, and he also explained the objects 
of the co-operative association whieh he 
represented, and the methods by which it 
was intended to handle New Zealana pro- 
duce in London. 

A hearty vote of thanks 
to Mr Lysnar for his address and the re. 
tiring officers of the Association, and ‘Tho 
Press™ were accorded similiar compliments 
before the Conference closed. 


ee 


was accorded 


NATIONAL BEEKEEPERS’ 
ASSN. OF N.Z. 


An Organisation formed for the purpose of 
improving the conditions of the Bee- 
keepers of the Dominion, and the 
Honey Markets in particular, 


Export and Local Development are the 
aims of the Rye utive, who are all com- 
mercial beekeepe 


In your own interests you cannot afford 
to remain outside the National, 


Send your subscription to-day. 


R. W. BRICKELL, 
Secretar 


50, Castle Street, Dunedin, 


Treasurer. 


